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So mba if easier to 


falls, the ingredients are зей омі in chart form with cake sizes 


MADEIRA CAKE 


Madeira cake has a moist texture, 
yet is firm enough for novelty cakes 
which require a lot of cutting and 
shaping 


PREPARATION TIME: about 15 minutes 
COOKING TIME: see chart 
Oven: 160°C, 325°F, Gas mark 3 


1 Grease the bakeware, line the base 
and sides with greaseproof paper and 
grease again, 


indicated b у ни mbers. 


2 Cream the butter and sugar until 
light, fluffy and very pale. 


3 Sift the flours together, Beat the 
eggs into the creamed mixture, one at 
atime, following each with a spoonful 
of flour. 


4 Fold the remaining flour into the 
creamed mixture, followed by the grat- 


ed lemon rind. 


5 Turn into the prepared bakeware 
and level the top. Bake ina preheated 


Maneira CAKE 


oven for the time suggested in the 
chart or until well risen, firm to the 
touch and golden brown, 


6 Cool in the bakeware for about 10 
minutes, then turn out on to a wire 
rack and leave until cold, Do not peel 
off the lining paper, but wrap the cake 
in foll or store in an airtight container 
for at least 12 hours before cutting. 


Right! above: Madeira cake: right below: 
Victoria sponge cake 
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25 см 20 x 30 cm 15 cm 1.2 LITRE 
(10 INCH) (8 x 12 INCH) (6 INCH) (2 Pint) 
SQUARE TIN OBLONG TIN ROUND TIN BOWL 
Size І 2 3 4 
butter or 350g (l20z) 350g (1202) 175g (бот) 1508 (502) 
margarine 
caster sugar 350g (120z) 350g (1202) 1758 (602) 150g (5oz) 
sell-raising flour 350g (1202) 350g(I2oz) 175g (бог) 150g (5oz) 
plain flour 175g (бол) 175g (602) 75g (3oz) 65g (2/02) 
eggs 6 (size 2) 6 (size 2) 3 (size 2) 2 (size 1) 
grated lemon rind 2 lemons 2 lemans | lemon У lemon 
cooking time 1-17. hours | hour 1-14 hours | hour 





2х8см 7 см 
(31), INCH) (3 имен) 
DIAMETER DIAMETER 
BOWL MUG 

5 6 

50g (202) 40g (17502) 
50g (202) 408 (лот). 
50g (202) 40g (1/502) 
25g (loz) 25g (loz) 

| (size 2) | (size 4) 
уз lemon yı lemon 
35 minutes 35 minutes 


BASIC CAKES 








VICTORIA 
SPONGE CAKE 


CERES 
A dassic, light Victoria sponge mix- 
ture, which tastes extra rich when made 
with butter, 


PREPARATION TIME: about 30 minutes 
COOKING TIME: see chart 
Oven: 190°C, 375°F, Gas mark 5 


I Grease the bakeware and either dust 
with flour or line the base with grease- 
proof paper and grease again. 


2 Cream the butter and sugar until 
light, fluffy and very pale, then beat in 
the vanilla flavouring. 


3 Beat in the eggs, one at a time, fol- 
lowing each with a spoonful of the 
self-raising flour, 


(ASIC CAKES 


4 Sift the remaining flour and fold it 
very gently into the mixture alternately 
with the water, 


5 Turn into the prepared bakeware 
and level the top. Bake in a preheated 
oven for the time suggested in the 
chart or until well risen and firm to the 
touch. Turn out on to a wire rack and 
leave to cool. 


Quick Mix 
CAKE 


This is a very simple cake to prepare 
and bake. It is moist and light but with 
а firm enough texture to allow for the 
cutting and shaping required. 


PREPARATION TIME: about 5 minutes 
CookiNG TIME: see chart 
Oven: L60?C, 325°F. Gas mark 3 


1 Grease the bakeware and dust with 
a little flour. 


2 Put the butter, sugar, eggs, sifted 
flour. baking powder and vanilla 
flavouring into a large bowl. 


3 Mix the ingredients together with a 
wooden spoon or hand-held electric 
mixer, then beat vigorously for 1-2 
minutes until the mixture is smooth 
and glossy. 


4 Turn into the prepared bakeware 
and level the top. Bake in a preheated 
oven for the time suggested in the 
chart or until risen and firm to touch. 


5 Cool in the bakeware for about 10 
minutes, then turn out on to a wire 
rack. When cold, store in an airtight 
container or wrap in foil and leave for 
atleast 12 hours before cutting 


Victoria SPONGE CAKE 





Ж MOUSE PICNIC Ж THREE-TIER TEDDY + 





20 cm (8 INCH) 


18 см (7 інен) 


12 cm (5 INCH) ROUND TIN 












































SQUARE TIN ROUND TIN AND 7 см (3 inch) 
DIAMETER MUG 
Size 1 2 3 
butter or 225g (802) 175g (бот) 125g (402) 
margarine 
caster sugar 225g (Boz) 175g (бо?) 125g (4oz) 
vanilla flavouring 4 drops 3 drops 2 drops 
eggs (size | or 2) 4 3 я. 
self-raising flour 225g (Вот) 175g (бот) 125g (407) 
cold water | tablespoon | tablespoon 2 teaspoons 
cooking time 50 minutes 40 minutes 35 minutes (large cake) 


20 minutes (small cake) 


For the 12 em (5 inch) and 7 cm (3 inch) top tiers of the teddy cake, divide the mixture between the two containers by filling the mug 
about a third to half full, then placing the rest of the mixture in che 12 em {5 inch) tin. Bake together, but remove the mug fram the 
even after 20 minutes and give che small tin an extra 15 minutes or so. This also applies to Healthy Sponge Cake size 4. 
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WASIC CAKES 


Quick MIX CAKE 
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20 см (8 INCH) 20 х 30 см 25 см (10 INCH) 1.2 LITRE 600 мі 
ROUND TIN (8 x 12 INcH) SQUARE TIN {2 PINT) (1 Pint) 
OBLONG TIN BOWL BOWL 
SIZE 1 2 3 4 5 
butter or 350g (120т) 350g (1202) 275g (1002) 175g (бот) 125g (402) 
margarine 
caster sugar 350g {1202} 350g (1202) 275g (1002) 175g (бог) 125g [4oz) 
eggs (size | or 2) 6 6 5 3 2 
self-raising flour 350g (1202) 350g (1202) 275g (1002) 175g (602) 125g (402) 
baking powder - 3 teaspoons 2'h teaspoons l'j teaspoons | teaspoon 
vanilla favouring 12 drops 12 drops 10 drops é drops 4 drops 
cooking time l'h hours 1- РА, hours 1-14 hours 1-1 fı hours 50 minutes 


Above: Quick mix cake 





HEALTHY 
SPONGE CAKE 


CTC SSH STEHT PERTH E EEE 


Carrots and apples add sweetness as 
well as giving a really moist texture ta 
this cake. Make sure you use sweet 
eating apples when making this cake. 
such as Red Delicious, Royal Gala or 
Cox's Orange Pippins: when in sea- 
son, these apples have a richer more 
delicious flavour. Because vegetable oil 
is used rather than butter or margarine, 
the mixture combines very quickly, 


"DASIC CAKES 


making it a truly simple and easy cake 
for anyone to try. It offers a tasty and 
healthy alternative which is versatile 
enough to take either the butter cream 
or the fondant icing needed to make 
the cakes in this book. The nuts tao, 
are important for giving bite and tex- 
ture, walnuts have a very distinctive 
taste, but you could use either hazel- 
nuts, almonds or a mixture of differ- 
ent nuts. This cake will also keep well 
for up to 7 days if it is wrapped in 
greaseproof paper and kept in an air- 
tight tin or container, 


PREPARATION TIME: about 10 minutes 
COOKING TIME: see chart 
Oven: | 80°C, 350°F, Gas mark 4 


] Grease all the bakeware you will 
require with a little melted butter or 
margarine, then line the base with 
greaseproof paper and grease again. 


2 Put the grated carrot and apple, 
chopped nuts of your choice, vegetable 
oll. soft brown sugar, honey and eggs 
into a bowl and mix thoroughly using 
a wooden spoon. 


HEALTHY SPONGE CAKE 
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18 см (7 імсн) 











ROUND TIN 
Size 1 
carrot, grated 175g (607) 
арры, grated 175g (602) 
nuts, chopped 75р (Зот) 
vegetable oil | 25ml (4fl oz) 
soft brown sugar 125g (407) 
clear honey 2 "— 
eggs (size з) 2 | 
egg yolk - 
plain flour 125g (o 
wholerneal 125g (407) 
plain flour 


bicarbonate ofsoda | teaspoon 





ground cinnamon 2 teaspoons 
salt pinch 
cooking time I-1' hours 












































1.2 LITRE 20 см (8 імсн) 12 см (5 INCH) ROUND 

(2 PINT) BOWL SQUARE TIN TIN AND 7 CM (3 INCH) 
DIAMETER MUG 

2 3 4 

175г (бот) 1758 бй m 125g (ог) ED 

1758 175g (607) 125g (401) 

75g "m "3 75g (Bor) 50g (202) 

125ml (4fl oz) з 125ml (41 са) 100m! (31M oz) 

1255 (40z) 125g (doz) 75g (3oz) 

2 tablespoons 2 tablespoons Г tablespoons | 

1 1 | | 

1 - | 

1258 (408) _ 125g (доз) Тебе) 

125g (4oz) | 125g (Фах) 754 (Зах) 

| teaspoon | teaspoon Ya teaspoon 

2 Teaspoons 2 teaspoons 5 er " Е 

"— s pinch pinch 

l-PL hours E 40 minutes |-ГА hours (large cake) 


25-30 minutes (small cake) 


LIGHT FRUIT 
CAKE 


This well-favoured cake keeps for about 
2 weeks in an airtight container. 


PREPARATION TIME: about 20 minutes 
COOKING TIME: see chart 
Oven: 180°C, 350°F, Gas mark 4 


I Grease the bakeware, line the base 
with a double layer of greaseproof 
paper and grease again. 


BASIC CAKES 


2 Sift the flour, bicarbonate of soda, 
spice and ginger into a bowl. 


3 In another bowl, crearn the butter 
and sugar until light, fluffy and pale. 


4 Beat in the eggs, one at a time, fol- 
lowing each with a spoonful of the flour 
mixture, then very gently fold in the 
remaining flour. 


5 Add the raisins, currants, sultanas, 
mixed peel, fruit rind and apple to the 
mixture and stir until evenly blended. 


«бант FRUIT CAKE 


6 Turn into the prepared bakeware 
and level the top. Bake in the centre 
of a preheated oven for the time sug- 
gested in the chart. 


7 The cake is done when a skewer 
inserted into the centre comes out 
clean. Coal in the bakeware, then turn 
out on to a rack and leave until cold, 
Do not peel off the lining paper, but 
wrap in foil and store in an airtight con- 
tainer for 24-48 hours before cutting, 


Right: Light fruit cafe 
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18 cm (7 incu) 








1.2 LITRE (2 PINT) 


8 см (3 ранен) 
























































SQUARE ТІМ BOWL DIAMETER BOWL AND 

8см (3, INCH} 
DIAMETER MUG 

Size І 2 3 

plain flour Е 225g (Baz) і 175g (бог) 50g (oz) 

emm ғ soda Чі teaspoon he n good pinch 

intend itis Й 1; teaspoon "hy a mene 

ground ginger pee E good pinch | pinch f 

butter or margarine | 175g (бат) E 125g (402) ; 40g e тъ 

light soft brown тп 175; (602) | 125g (402) | 40g (ог) 

чек PEA A ЕТГІ 2) 2 яв чні І (зіте 5) ШЕ; 

raisins Mm. ай ше A 175g (60z) 50g (doz) 

currants jo m mo Жа p Te | пат 25g (lo) ب‎ 

ЖУЗТ 125g (407) — — олыо) и. 25g (loz)‏ ا 

cutmined peal EG «Мер | | 


grated orange 





1 orange or lemon 


А-А hours 


| orange or lemon 


15g (hoz) 


№ orange or lemen 





125g (4oz) 


25g (loz) 





1-11 hours 


30 minutes 








Вісн FRUIT 
CAKE 


(Poe Pee eee eee ee ee eee ee eee) 


This fruit cake recipe was given to me 
by my mother who has honed it ta per- 
fection after many years of baking, It 
really does make a sumptuously, deli- 
cious, dark and moist cake which is 
perfect for any kind of celebration, but 
it is perhaps particularly appropriate 
forthe Christmas season and festivitles. 
Although the cake is at its best 3 
months after baking, eating it before 
or after this time doesn't matter. Keep 
wrapped until you are ready to eat it. 


(ASIC CAKES 


PREPARATION TIME: 30 minutes 
COOKING TIME! See chart 
Oven: 150°C, 300%F, Gas mark 2 


| Grease the cake tin, line with a 
double layer of greaseproof paper and 
grease again, 


2 Quarter, wash and thoroughly dry 
the glacé cherries and then place in a 
large clean bowl. 


3 Add the sultanas, currants, raisins, 
mixed peel, ground almonds, chopped 
nuts, grated lemon rind and mixed 
spice, Mix well, 


Rich FRUIT CAKE 


* CHRISTMAS TOY CHEST * 


20 cm (8 INCH) SQUARE TIN 















































glacé cherries 125g (4oz) 

— 350g (1202) 

currants 225g воз 

raisins | 125g (4oz) 

oi SIDES 50g (202) | 

50g (202)‏ ا 
)202( 50% — 

m rind | lemon 

айы RER 

butter zr 225g (Boz) Е 

soft brown sugar 225g — 

eggs (size 2) 5 а E 

бе | 2503 (902) PN 
aki | tablespoon 

cooking time Fa hours 


4 In another bowl. cream the butter 
and sugar until light, fluffy and pale. 


5 Beat the eggs into the creamed mix- 
ture, one at a time, following each with 
a spoonful of the flour. 


6 Add the black treacle, 


7 Foldin the remaining flour and add 
the dried fruit mixture. 


8 Turn the mixture into the prepared 
tin and level the top, then make a dip 
in the centre with the back of aspoon. 


9 Tie a double layer of brown paper 
round the outside of the tin to protect 
the cake during cooking and place on 
a baking sheet lined with a double 
layer of brown paper. 


10 Bake for the suggested cooking 
time and test by inserting a skewer 
into the centre, If it comes out clean 
the cake is done. If not, putit back into 
the oven for about 10 minutes more 
and then check again, 


11 Leave the cake to coal in the tin, 
When cold, remove from the tin and 
wrap in greaseproof paper, then in 
foil. A final wrap of clingfilm will help 
keep the cake moist during storage. 


12 To improve flavour and lengthen 
keeping time, pierce the top of the cake 
with a skewer and spoon several table- 
spoons of brandy or other spirit over it, 


Variation: If you would like to make 
this cake a little lighter in colour, re- 
place the black treacle with 1 table- 
spoon of golden syrup and replace 
the soft brown sugar with 225g (30z) 
caster sugar. 


Right: Rich fruil cake 
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FONDANT 
ІСІМС 


Pones AA 


Fondant icing (sugarpaste) can be 
bought from cake decorating suppliers, 
supermarkets and other outlets, Some 
brands are easier to use than others, 
so it is best to try a few to find the one 
you work with best. The ready-made 
icing is usually of high quality, butif you 
prefer to make your own, here is the 
recipe. As a general rule, this icing is 
rolled to a thickness of 3 mm ("в inch) 
before use, 


95 ana 21:10995 


She Май recipes include all the teings and fillings you will need 


throughout the book. Tor instructions on how to colour ісіме, see page 23. 


Makes 675g (| БІБ) 

1 egg white 

2 tablespoons liquid glucose 
6758 (Vb) icing sugar, sifted 
a little white fat (optional) 


1 Put the egg white and liquid glucose 
into a bowl and gradually add the icing 
sugar. Stir until the mixture thickens. 


2 Tumouton to a surface dusted with 
icing sugar and knead until the paste 
is smooth and silky. If the paste 
becomes a little dry and cracked, try 
kneading in a little white fat. 


MODELLING 
FONDANT 


BEZ ZEZZEZZZELZEEE NE EZ 2 2 Eu Zn ZZ u 2 ва 


This is fondant icing with gum traga- 
canth added. It makes the icing firmer 
and easy to shape into figures, ani- 
mals and small objects but, once un- 
wrapped, you have to work extremely 
quickly as it starts to dry after only a 
few minutes, 


Below: Gelatine icing 





Gum tragacanth is available in powder 
form from cake decorating suppliers 
and some chemists. 


Makes 450g (IIb) 


2 teaspoons gum tragacanth 
450g (IIb) fondant icing 


І Put the gum tragacanth on a clean 
surface and knead into the fondant. 
Wrapina polythene bag and leave for 
about 8 hours before use to allow the 
gum to take effect, 


Thisicing dries very hard, very quickly. 
It is suitable for making free-standing 
sugar items as it will not bend or lose 
shape when completely dry. It can be 
used as a modelling fondant, but as it 
erusts so quickly | recommend you 
mix it with fondant icing in equal 
amounts. 


Makes 725g (ПЬ |Оот) 

3 tablespoons water 

2 heaped teaspoons powdered gelatine 
| tablespoon liquid glucose 

| egg white 

725g (llb ог) icing sugar, sifted 


| Putthe water in a bowl and sprinkle 
on the gelatine powder. Leave for a few 
moments then place the bowl over a 
pan of hot water. As soon as the gela- 
tine has dissolved completely. gently 
stir in the liquid glucose, then follow 
with the egg white. Add about three- 
quarters of the sifted icing sugar, a 
little at a time, and stir with a wooden 
spoon until the mixture thickens 


2 Tum out on to a surface liberally 
dusted with icing sugar and knead thor- 
oughly, incorporating the remaining 
king sugar 


3 Wrap the icing in a polythene bag 
and store in an airtight container for 
up to 2 weeks, 


ÜCINGS AND FILLINGS 





ROYAL ICING 


SSPE RHP RECO Hee Hew Bee өжет 


When | first started cake decorating | 
was terrified of piping with royal icing 
and avoided it as long as | could, but 
once | started, | realized just how sim- 
ple it really is. With a little practice, you 
will too. It is difficult to make up smaller 
quantities than the recipe given, but it 
can be stored in an airtight container 
in a cool place, such as a refrigerator, 
for approximately 10 days. It must be 
stirred thoroughly before use. 


See page 25 to find out how to fold a 
paper piping bag. 


Left: Royal icing which throughout the book 
is useful for piping and styling hair and 
sticking modelled items together, 


MAKES ABOUT 225g (Вот) 

| egg white 

| teaspoon lemon juice 

225-250 (B-9oz) icing sugar, sifted 


1 Put the egg white and lemon juice 
into a bow! and beatin the icing sugar, 
a little at a time, until the icing is 
smooth, white, and forms soft peaks 
when the spoon is pulled out. 


2 Cover the bow! with a damp cloth 
and leave to stand for 5 minutes to 
disperse any air bubbles before use. 
Store in an airtight container in the 
refrigerator for up to 10 days. 


MARZIPAN 


Ready-made marzipan or almond paste 
is widely available from most major 
supermarkets, especially at Christmas, 
but if you make your own you can vary 
the colour. For a white marzipan, 
replace the egg with 2 egg whites: for 
a brighter yellow version, use 2 egg 
yolks. As marzipan does not freeze 
well, it is best to make up only the 
required quantity. 


{ 


| 
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Makes 450g (ПЬ) 

125g (4oz) icing sugar, sifted 
125g (4oz) caster sugar 

225g (Boz) ground almonds 

| egg, lightly beaten 

| teaspoon lemon juice 

few drops of almond essence 


I Put the sugars and almonds into a 
bowl, Add the egg, lemon juice and 
almond essence and mix together until 
it forms a stiff dough. 





2 Turn out on to a surface dusted with 
icing sugar and knead until smooth. 
Wrap in a polythene bag and store for 
3.3 days. 


APRICOT GLAZE 
This is best made shortly before you 
need it, It can be made up to a week 
ahead and stored in an airtight con- 
tainer in the refrigerator, but it will 
have to be boiled and cooled again 
before using. 


Makes 150ті ("fs pint) 
150g (502) apricot jam 


2-3 tablespoons water 


I Put the jam and water into a 
saucepan and heat gently, stirring occa- 
sionally, until the jam melts. Simmer 
gently for 1-2 minutes. 


2 Rub through a sieve and allow to 
cool slightly before using. 


Variations: Apricot jam is probably the 
most versatile jam to use for making 
a glaze, which forms a layer between 
the surface of the cake and the icing. 
because it is a fairly neutral colour. 
However, you could just as easily use 
the same quantities of raspberry jam 
and water to make a raspberry glaze. 
This should only be used on cakes 
where the icing is dark as it can show 
through the pale colours. Another alter- 
native is to use redcurrant jelly, As this 
is a fairly soft jelly, be careful to use 
only a small quantity of water other- 
wise it may not be so sticky once it has 
been brushed on to the cake. 


Left: Apricot glaze; Marzipan 


BUTTER CREAM 


Mirra eee nur ee 


Butter cream is easy to work with and 
has many uses when making novelty 
cakes. 


Makes 350g (1207) 

1256 (4от) butter or soft margarine 
225¢ (Boz) icing sugar, sifted 

few drops of vanilla flavouring 

1.2 tablespoons milk or water 


1 Put the butter in a bowl and cream 
until very soft, 


2 Gradually beat in the icing sugar, 
adding vanilla to taste, and just enough 
milk or water to give a firm but spread- 
able consistency. If not using straight- 
away, store in an airtight container in 
the refrigerator for up to 1 week. Allow 
to return to room temperature before 
using. 


Variation: Chocolate Butter Cream 
Dissolve 1-2 tablespoons sifted cocoa 


powder in a little hot water to give a 
thin paste. Allow to cool slightly before 
beating into the butter cream in place 
of the milk. 


CONTINENTAL 
BUTTER CREAM 


A deliciously rich, smooth butter cream 
for sandwiching cakes together. 


MAKES ABOUT 275g (100z) 
75g (307) caster sugar 

4 tablespoons water 

2 egg yolks 

175g (бот) unsalted butter 


1 Put the sugar and water into a small, 
heavy-based saucepan and heat gen- 
tly until the sugar dissolves completely. 


2 Put a sugar thermometer into the 
pan. bring up to the boil, and then boil 
steadily for 2-3 minutes, until the syrup 
reaches 110°C, 2259F. If you do not 





Above left: Continental butter creant; 
above right: butter cream 


have a sugar thermometer, try the 
thread test: dip the back of a teaspoon 
into the syrup and pull the syrup away 
with the back of another spoon, It 
should form a thin thread, If this does 
not happen, boil for another minute 
and test again. 


3 Put the egg yolks into a large bowl 
and whisk well (a hand-held electric 
mixer is best, but a balloon or rotary 
whisk will do). Whisking constantly, 
pour the syrup in a thin stream on to 
the yolks (not on to the mixer or bowl). 
Continue whisking until the mixture is 
thick and cool. 


4 In another bowl, cream the butter 
until soft and light, then beat in the 
egg yolk mixture a little at a time, until 
smooth and spreadable. 


iman and dida es 
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She following information outlines equipment and techniques thal are 
ЕШ 2. 
useful io both the beginner and practised cake maker. 


There are hundreds of items you can 
buy to help with cake decorating, but 
if you are not an avid cake maker and 
decorator and only make cakes when 
the need arises, there are plenty of 
items from your kitchen cupboards 
that you can use instead of going out 
and breaking the bank! 

For baking the cakes, different con- 
tainers such as ovenproof bowls and 
mugs can be put to excellent use. For 
any circles that need to be cut, instead 
of using special plain circle cutters, as 
a guide to cut around you can use 
cups, mugs and egg-cups of the 
required size. 

For decorating cakes, a sharp knife, 
a rolling pin and a few cocktail sticks 
are essential, but the rest you can 
improvise with items from your kitchen, 
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Cake boards 

Cake boards come in a variety of 
shapes and sizes and are usually cov- 
ered in silver foil, although gold and 
metallic red are obtainable. To make 
your cake look even better, | recom- 
mend you cover the board with fondant 
icing. Alternatively you can use colour 
co-ordinating paper, as long as it is 
greaseproof. Glue the paper to the 
cake board with a mixture of 2 tea- 
spoons flour mixed to a paste with a 
few drops of water. Brush thinly on to 
the surface of the board using a pas- 
try brush, cover with the paper, then 
leave to dry. 


Greaseproof paper piping bags 
These can be purchased ready cut to 
shape in small and large sizes, but à 


The following list is a guide to some 
of the useful items available from 
cake decorating suppliers (see page 
86]. 


1 Cake boards 
2 Greaseproof piping bags 
3 Piping nozzles 
4 Small rolling pin 
5 Turntable 
6 Paintbrushes 
7 Food colouring pens 
8 Food colouring pastes 
9 Knives 
10 Craft knife 
11 Wooden and plastic skewers 
[dowelling] 
12 Powder colours 


triangular shape cut from a sheet of 
greaseproof paper or baking parch- 
ment will fold just as well (see page 25), 


Piping nozzles 

1 recommend that you use good qual- 
ity piping nozzles, which, although 
more expensive, do last a lifetime, The 
basic writing nozzles in sizes 1-4 are 
used in this book for piping royal icing 
and indenting shapes using both ends. 


Small rolling pin 

This is useful for rolling out small pieces 
of fondant icing as a large rolling pin 
can be quite clumsy. 


Turntable 
For easy access to all sides of the cake 
you are working on, І recommend that 


13 Miniature brush 

14 Gum arabic 

15 Garrett frill cutter 

16 Crimping tools 

17 Basic cutters 

18 Modelling tools 

19 Ribbons 

20 Pins 

21 Smoother with handle 
22 Plunger and blossom cutters 
23 Ruler 

24 Cocktail sticks 

25 Embossing stamps 
26 Foam 
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6OQUIPMENT AND TECHNIQUES 


you use a turntable, The one shown 
here is metal, which can be quite expen- 
sive, but cheaper plastic ones are 
obtainable. If you prefer, an upturned 
tin could be used. 


Paintbrushes 

І recommend that you use good qual- 
ity sable paintbrushes as they do not 
shed hairs like the cheaper versions. 
The basic sizes shown here should be 
enough to start, 


Food colouring pens 

These are felt tip pens filled with food 
colouring and come in a rainbow of 
colours and are extremely useful. 
Always use them after the icing has 
dried as the colour can spread. 


Food colouring pastes 

These come in a vast range of colours, 
but the basic primaries, red, blue, yel- 
low and black are all you need to start 
with as you can mix these to achieve 
different colours. 


Knives 

To help with your cake decorating. 
make sure you have good sharp knives 
to work with in a variety of sizes, 


Craft knife 
Very useful for cutting out small pieces 
of fondant. Replacement blades can be 
purchased. 


Wooden and plastic skewers 
(dowelling) 

These are used to help support the 
cakes that stand quite high. | have also 
used them for the Wicked Witch's 
broom handle (see page 74) and the 
golf clubs in the Golf Bag cake (see 
page 40). 


Powder colours 

These come in 3 variety of colours, 
plain or lustre. Brushed on with a dry 
paintbrush, they give just a hint of 
colour or sparkle, but can be quite 
messy to use, You can also mix them 


to a paste with a few drops of clear alco- 
hol or water for painting on dry icing, 
which is especially effective with the 
silver and gold lustre powders. 


Miniature brush 

Very helpful in brushing away any loose 
icing sugar left on the cake and as it is 
so small, it will get to any awkward 
comer. 


Gum arabic 

Available from any cake decorating 
supplier, this white powder is used as 
a glue to stick items on to cakes. Mix 
together a small amount with a few 
drops of water, 


Garrett frill cutter 

This garrett frill cutter has а remov- 
able inner circle so you can use other 
circle cutters to change the depth of 
the frill (see page 24 on how to máke 
a garrett frill). 


Crimping tools 

These are available in many shapes 
and are used to make patterns by 
gently pinching the fondant icing 
together. It is often used to create a 
decorative border on the fondant icing 
covered cake board. 


Basic cutters 

There are many special cutters which 
are available in different sizes and 
designs. A basic set of plastic or metal 
circle cutters are especially useful. 


Modelling tools 

These can work out to be expensive 
items. However, children's plastic craft 
tools available from toy and craft shops 
work out much cheaper and do the 
job just as well. 


Ribbons 

Using ribbons with co-ordinating 
colours and patterns for the cake board 
banding, adds the finishing flourish to 
your cake. Remember, if you are going 
to ice the board, you will need a slightly 


wider ribbon than if you do not. Use a 
pin to hold the ribbon in place at the 
back of the board. If you don't want 
the pin to show, you can disguise it with 
a small ribbon bow. 


Pins 

Pins are used to hold the ribbon band- 
ing in place on the cake board. They 
can also be used to make small marks 
or patterns on the icing. 


Smoother with handle 

This is used for smoothing out any 
dents in the icing to get a good finish. 
To use the smoother see page 24. 


Plunger and blossom cutters 
These blossom cutters attach to the 
end of the plunger and when used, 
make a prettily-shaped flower with an 
indented centre. When making the blos- 
soris always push out on to a piece of 
foam as this helps to give shape to the 
flower and they also dry more quickly. 
Different shapes can be bought to attach 
to the plunger, such as a bow shape. 


Ruler 

Used for any accurate measuring 
required, but also for any straight line 
you wish to mark into the fondant icing. 


Cocktail sticks 

These are used to add colour to the 
icing (see page 23), and they have no 
end of uses when making modelled 
items or marking details on a cake. 


Embossing stamps 

These are designs with a raised outline, 
which when pushed gently into fon- 
dant icing, make an impression. 


Foam 

Your modelling work dries much 
quicker if placed on a piece of foam, 
as the air can circulate underneath as 
well as above. Foam is also used when 
making plunger flowers, as the centre 
of each flower is pressed into the foam 
to give it more shape. 





SQUIPMENT AND TECHNIQUES 


(COLOURING METHODS 

recommend you use the paste or con- 
centrated liquid food colouring obtain- 
able from cake decorating suppliers. 
The liquid form sold in most super- 
markets can make your icing too wet, 
especially if you have to achieve a 
deep colour. However, it is fine if only 
a pale shade is required, 

Powdered food colouring can be 
quite messy, so it is best to use it only 
for dusting on when the icing is dry to 
achieve just a hint of colour. Edible 
gold and silver powder can be paint- 
ed on to the icing after mixing with a 
few drops of clear alcohol, such as 
vodka or gin, or just plain water. 

Food colouring pens come in many 
shades and avoid the need for paint- 
brushes, Only use the pens on icing that 
has had at least a day to dry out and 
before you start, brush off any excess 
icing sugar from the surface to pre- 
vent the food colouring from spread- 
ing out. Ifyou have difficulty obtaining 
these pens, you can paint on the dry 
icing using concentrated food colour- 
ing that has been watered down to a 
watercolour paint consistency, Again, 
thoroughly brush off any loose icing 
Sugar to prevent the colour from 
spreading. 


How to colour fondant 

Puta little colour on the end of a cock- 
tail stick and add to the fondant. Fold 
it іл and knead thoroughly until the 
colour is even throughout, with no 
streaks. If you require a deep colour, 
keep adding more food colouring а lit- 
tle ata time until you achieve the shade 
you want, 


How to colour royal icing 

Putalittle colour on the end of a cock- 
tail stick, add to the royal icing and 
stir well. You will find that this icing 
takes colour very easily and bright 
colours such as red and yellow can get 
brighter, so leave the royal icing cov- 
ered with a damp cloth for a few min- 
utes for the colours to develop. 





How to roll out fondant 


Take the required amount of fondant 
and knead it alittle to warm it up. Dust 
the surface liberally with icing sugar to 
prevent the paste from sticking. Press 
the fondant on to the icing sugar, turn 
over and press again, then rol] out the 
fondant, moving it around frequently 


Above: Royal icing in a rainbow of pastel 
colours 


so that it doesn't stick to the surface. 
Continue rolling out until it is about 
3 mm (з inch] thick. 


He lotul Hints 
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he A lips are intended to give helpful advice and practical 


Ж ЖЕ to instructions that arıse throughout this book. 


How to smooth a cake surface 
Cake smoothers are invaluable, as your 
hands alone will not get a perfect sur- 
face. They are relatively cheap and are 
available from cake decorating sup- 
pliers. The cake smoother with a han- 
dle is best for novelty cakes as it has 
rounded edges, Rub the surface of the 
cake in a circular motion, pressing quite 
firmly to remove any dents in the 
fondant. 

Joins in the fondant should be 
removed before the icing starts to 
dry by rubbing with your fingers in a 
circular motion. 


How to stick pieces of fondant 
together 

A little water applied with a fine paint- 
brush will stick fondant icing together, 
but it is not strong enough for large 
pieces or for your modelling fondant 
figures. | recommend you use a little 
egg white or, if you prefer, gum ara- 
bic, which is an edible glue available 
in powder form from cake decorating 
suppliers. 


How to make a garrett frill 

Garrett frill cutters are available from 
cake decorating suppliers. Alternatively 
you can use a fluted cutter and a small- 
er plain cutter to achieve the same 
effect. Roll out a small amount of fon- 
dant quite thinly and cut with the gar- 
rett frill cutter or fluted and plain 
cutters, Using a cocktail stick dipped 
in cornflour, roll the end of the stick 
over each loop gently until the icing 
becomes thin and starts to frill, Work 
round until the circle is completely 


frilled, then cut open. Dampen the sur- 
face of the cake with a little water to 
stick the garrett frill in place, see Lazy 
Days page 29. 


How to mix colouring pastes and 
gold and silver lustre powders for 
painting 

Clear alcohol should be used in pref- 
erence to water, asitevaporates more 
quickly. For the colouring pastes, place 
a Quantity of alcohol into a small bowl 
and using a cocktail stick dip it into the 
paste and add to the alcohol. Keep 
adding a little ata time until the desired 
colour is achieved, For the gold and 
silver lustre powders, mix | teaspoon 
of clear alcohol with /»- | teaspoon of 
powder to make a soft paste. 


How to cover a cake board with 
fondant icing 

Roll out the fondant icing. Dampen the 
cake board with a little water, then 
place the icing on the board and 
smooth with a cake smoother to get a 
completely flat surface, Trim the edges 
with a sharp knife. 


How to cover a cake board with 
green coconut 
Place 6-8 tablespoons of desiccated 
coconut into a polythene bag with 
some green food colouring. Hold the 
bag closed and rub the colour into the 
coconut, 

Spread the cake board with 125- 
175g (4-602) of green-coloured royal 


‘icing, then sprinkle on the green 


coconut. 
Leave to dry for at least 2 hours. 
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How to grease and line a baking tin 
or ovenproof bowl 

Place the cake tin on to a sheet of clean 
greaseproof paper and mark the out- 
line with a pencil. Cut around the out- 
line using a pair of sharp scissors. To 
measure the sides of the tin, take a 
piece of string and wrap it round the 
outside, use this to cut out another 
piece of greaseproof paper. Melt a 
little butter or margarine in a saucepan, 
then brush a thin coat on to the inside 
of the tin. Position both the cut-out 
base and sides inside the tin. Brush 
another thin layer of grease over the 
paper. 

If you need to line an ovenproof 
bowl, cut a small circle out of grease- 
proof paper, large enough to cover the 
base only. Brush the inside of the bowl 
with melted fat. then position the cut- 
out paper in the bottom of the bowl. 


How to make blossom flowers 

The easiest way to make small blossom 
flowers is to use a blossom plunger 
cutter, The blossom cutters come in 
varying sizes and each attach to the end 
of a plunger. Push the end of the 
plunger cutter into the rolled out fon- 
dant icing to cut out a flower, Gently 
wipe the edges of the flower cutter 
with your thumb to remove any loose 
particles, then rest the plunger cutter 
ona piece of foam. Holding the plunger 
like an injection needle, push out the 
fondant flower into the foam to indent 
the centre. If you don't want to pipe a 
centre with royal icing, push the tip of 
a plain piping nozzle in the middle of 
the flower to mark the centre. 






fares 
How TO MAKE A GREASEPROOF PAPER PIPING BAG 





2 Fold point C across lo point А and crease | З Fold point D and point E and again, 


25 ст (10 inch) square and fold 
i firmly. crease firmly. 


a triangle. 


















1 point AC down to point Band crease 5 Secure the join well with some adhesive 6 Cut aff the tip of the paper bag so thal 
¿Holding the bag at ED, open it out (аре апа fold the top part down firmly inside — the nozzle will fit neatly with about one-third 
the cone. of it showing. 


Frets AND FIGURES 


Unless otherwise stated, all spoon measurements given in this book are level and all eggs are size 2, 


h metric and imperial measurements have been calculated separately. Use one set of measurements 
they are not exact equivalents. in some recipes, you may find an apparent discrepancy in the 
metric equivalent. This is done to ensure a correct proportion of ingredients, 


‘ooking times may vary slightly depending on the individual oven. Cakes should be placed in the 
f the oven unless otherwise specified. Always preheat the oven to the specified temperature. 


' All icing is assumed to be coloured before you start following the recipe and all basic cakes baked. 
For detailed instructions on how to colour all kinds of icing see page 23. 


«All icing used should be rolled to a thickness of 3 mm (% inch) unless otherwise stated. 


kewers in the text refer to plastic or wooden dowelling that can be bought from hardware stores 
and specialist cake decorating suppliers. 
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as hing Clown 


Pi GU FRR LOW 


his lively and сода А clown will rs) жне his juggling tricks and 


You WILL NEED: 

5 Madeira cakes (size 3, size 4, size 
5, size 6) 

1.9kg (Alb Зот) fondant icing 

red, yellow, blue, flesh, orange and 
black food colouring paste 

450g (IIb) butter cream 

egg white or gum arabic 


C QuiPM ENT: 

7-8 cocktail sticks 

25 cm (10 inch) round cake board 
10 cm (4 inch) plain circle cutter 
skewer 

fine paintbrush 

piping nozzle or mini circle cutter 
garrett frill cutter 

large flower cutter 


CoLour: 
Fondant icing: 


300g (1 loz) red, 450g (116) yellow, 


450g (116) blue, 225g (Вот) flesh, 
300g (| loz) orange, 125g (4oz) 
white, 25g (loz) black 


brighten up any party. 


1 Cover the cake board with 275g 
(1002) of the red fondant and leave to 
dry. Reserve the trimmings. 


2 Slicethe tops off all the cakes so they 
are completely flat, then cut the mug 
cake in half to make 2 circles. 


3 Place the large bowl cake on top of 
the 15 cm (6 inch) round cake. To mark 
the arms, make a cut about | cm (+ inch) 
deep, and continue to cut in a curving 
line down to the bottom of the bowl 
cake. Mark the back of the arm with a 
similar curving line 5 cm (2 inches} behind 
the first line. Repeat for the other arm. 


4 Slice the front flat down to the bot- 
tom of the bowl cake and trim round 
tothe arms. Repeat for the back of the 
cake, trimming any sharp angles. 


5 Keeping the width at the top of the 
15 cm (6 inch) round cake, trim the 
base by about 5 mm ('/ inch) all the way 
round, cutting at an inwards angle. Cut 
asmall triangle out of the front and the 
back to mark the trouser legs. 


Smile template 
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6 To make the shoes, trim the tops of 
the 2 circle cakes so they slope down 
on one side, then trim the sides to make 
oval shapes. Cut the ends so they fit 
against the bottom of the trousers, 


7 To give the clown a little more height, 
cut a layer in the 15 cm (6 inch) round 
cake and spread 125g (40z) of the 
butter cream in the layer. Spread 
another 125g (402) between the 2 cakes 
to stick them together, then spread a 
thin layer of butter cream all over the 
cake. Place the cake on the cake board. 


8 Sandwich the 2 small bowl cakes 
together with butter cream to. make 
the head, and trim the front flat for the 
face. Spread a thin layer of butter cream 
all over the head and set aside. 


9 Roll out 150g (50z) of the yellow 
fondant and cut in half. Cover each 
shoe and indent the tops with the 10 cm 
(4 inch) circle cutter. Roll out the remain- 
ing yellow fondant arid cover the top 
ofthe cake, trimming at the top of the 
15 cm (6 inch) round cake. Mark the arm 
creases with a knife, 













WILL NEED: 
з cake (size 2) 
lb Тот) fondant icing 


b Тот) cream (а touch of 


) 
fondant: 150g (502) grey, 


1 Cover the cake board with 3758 
(1302 of the peach fondant icing and 
cut a frill all round the edge with a 
knife. Crimp a line above the frill, using 
the crimping tool. Set aside and leave 


Lazy Days 
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2 Slice the top off the cake so it is 
completely flat. 


3 Cur the cake as shown so you have 
the base of the chair measuring 12 x 
12 ст (5 x 5 inches], the chair back mea- 
suring 7 x 12 cm (3 x 5 inches) and the 
chair arms measuring 4 x 10 cm (1^ x 
4 inches] each. The 2 tables are cut 
next, using the 7 cm (3 inch) circle cut- 
ter, and the footstool measures 6 x 8 
cm (2' x 3h inches). With the remain- 
ing cake, cut a cushion for the chair 
base measuring 5 x 7 cm (2 x 3 inch- 
es), and 2 cm Гл inch) in depth. 


4 Cutalayerin each ofthe table cakes 
and spread with butter cream to give 
a little more height. Spread a thin layer 
of butter cream all over both table 
cakes and the footstool. 


em (12^)‏ 30 — هه 


This cake is a good idea Tor a retirement celebration, or perhaps a hint 
lo your other Дай фы he watches too much television with his pv up. 


5 Trim the end of the arms so that 
they fit the chair, then trim the tops to 
round them off. 





6 Cut 2 small М' shapes out of the top 
and front part of the chair back, as 
shown above, 3 cm [1% inches) in from 
either side, then round off and neaten 
the edges. This adds extra detail. 








«------ 12 ст (5") + ۹ 7 em (3") — + 6 cm (24") > 
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7 Spread half of the remaining butter 
cream on tap of the chair base to stick 
the chair back, cushion and arms in 
place. Spread a thin layer of butter 
cream all over the chair cake. 


8 Roll out 200g (702) of the cream- 
coloured fondant icing, then lay the 
back of the chair on to it and cut round, 
To cover the rest of the chair, roll out 
4508 (1Ib) of fondant and lay it over 
the front, top and sides, smoothing 
down to shape. Trim, then smooth out 
the joins by rubbing with your fingers 
in a circular motion, Using the end of 
a piping nozzle and a cocktail stick. 
mark the detail on the chair arm and 
front. 


9 Roll out 50g (202) of the cream- 
coloured fondant to 3 mm (в inch) 
thick, then place the top of the foot- 
stool down on to it and cut round, This 
helps to pad out the footstool. Roll 
out 75g (302) and cover the footstool 
completely. With a star tool, indent 
the top of the footstool 4 times. 


10 Place the chair cake on the cake 
board. Make the garrett frills from 
cream-coloured fondant (see page 24), 
and stick round the base of the chair 
and footstool. Mark a line above the 
frill using the crimping tool. Place the 
footstool an the cake board. 


11 Roll out 2 pieces ofcream-coloured 
fondant, 150g (5oz) each, and cut 2 
circles measuring 18 cm (7 inch) in 
diameter. Place one over each table 
cake, encouraging the pleats for the 
tablecloth, then position on the cake 
board, pushing the lamp table right up 
against the chair. Roll 25g (102) of the 
fondant into a ball for the lamp base, 
Stick in place with a little egg white or 
ешт arabic, 


12 Divide the remaining peach fon- 
dant into 3 pieces, and model 2 cush- 
ions and the lampshade, marking the 
lines with a cocktail stick. Stick in place. 


LAZY DAYS 


13 With 75g (302) of the grey model- 
ling fondant, model the television, then 
mark the outline of the screen and the 
speaker lines with a knife. Push in the 
tip of the No. 3 piping nozzle to mark 
the buttons. Use the remaining grey 
modelling fondant to make the 2 slip- 
pers and the TV remote control, then 
set aside to dry. Colour а small amount 
a slightly darker grey and roll out, Cut 
a television screen to fit and stick in 
place with a little egg white or gum 
arabic. 


14 Roll the blue modelling fondant 
into along sausage shape and cut down 
the centre to make the legs, leaving 
2.5 em (1 inch} for the top of the 
trousers. Stick on the chair with a lit- 
tle egg white or gum arabic, crossing 
over the legs and resting them on the 
footstool, 





15 To model the jumper, take 75g 
(302) of the white modelling fondant 
and roll into a ball. Flatten slightly, 
then cut the 2 arms. Hollow the bot- 
tom alittle by pushing in your thumb, 
then stick in position, as shown above, 


16 Using 25g (loz) of the flesh- 
coloured modelling fondant, roll a ball 
for the head, With the remaining 25¢ 
(loz), model 2 feet and stick in place, 
then model ? hands and set aside. 


17 With the remaining white modelling 
fondant, make the newspapers, the 
cup and saucer and the book's pages. 
Roll out the peach fondant trimmings 
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and wrap round the book. Stick the 
hands in place, one holding a news- 
paper and the other holding the remote 
control. 





18 Cut the brown modelling fondant 
in half and use one half to model the 
dog's body. With the other half, model 
the dog's head, nose, ears, 2 paws and 
a tail. With the cream fondant trim- 
mings, model a circle for the dog col- 
lar. Stick all the pieces together using 
a little egg white or gum arabic, then 
place on the cake board. Put a tiny 
ball of brown fondant into the cup, 
gently pushing it down with the end of 
a paintbrush, 


19 Spread the grey royal icing on to 
the man’s head and ‘curl’ with a cock- 
tail stick. Put some royal icing on the 
end of the cocktail stick and draw the 
eyebrows, Leave the cake to dry for at 
least 8 hours, or overnight. 


20 Mix a tiny amount of peach food 
colouring paste with a few drops of 
water and, using the paintbrush, paint 
the roses on the chair and footstool. 
Paint small dots on the tablecloths. 


21 With the green food colouring pen, 
draw the leaf design on the chair and 
the footstool and with the blue food 
colouring pen, decorate the cup, With 
the green and blue pens, draw the tar- 
tan design on the slippers. With the 
black pen, draw the eyes and all the 
writing on the newspapers. 


Right: Lazy daus 








Three Her Teddy 
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TADA AAA AAA AAA AAA 


A bright and pretty cake that is easy to decorate. Te make il even easier, you 


could buy the animals avid flowers ready жые, 


You WILL NEED: 

3 healthy sponge cakes (size | and 
size 4) or 3 Victoria sponge cakes 
(size 2 and size 3) 

I.I kg (216 Toz) fondant icing 

350g (1202) modelling fondant 

yellow, egg yellow and brown food 
colouring paste 

275g (l00z) continental butter 
cream (for the Victoria sponge 
filling) 

5 tablespoons apricot glaze 

175g (602) royal icing 

egg white or gum arabic 

primrose yellow sparkle powder 

black food colouring pen 


© QUIPMENT: 

5-6 cocktail sticks 

30 cm (12 inch) round cake board 
pastry brush 

small piping nozzle 

large shell nozzle 

fine paintbrush 

large and medium daisy cutter 
| foam sheet 

daisy leaf cutter 

blossom plunger cutter 

small piece of voile net 


Cotour: 

Fondant icing: 275g (1002) bright 
yellow, 825g (Ilb 1307) pale 
yellow 

Modelling fondant: 175g (бот) golden 
brown (brown with a touch of 
egg yellow), 1508 (Бот) white, 25g 
(loz) cream (a touch of yellow) 


1 Cover the cake board with the bright 
yellow fondant, reserving the trim- 
mings, and leave to dry. 


2 Slice the tops flat on all the cakes. 
If you have used the Victoria sponge 
recipe, split and fill each cake with the 
continental butter cream, Brush the 
surface of each cake with apricot glaze. 


3 Starting with the largest cake, cover 
each cake with the pale yellow fon- 
dant icing, Place the cakes on top of 
each other on the board. 


4 Pipe white royal icing shells round 
the base of each cake, leaving a 5 cm 
(2 inch) gap on the bottom cake where 
the teddy is going to sit. 


5 Make the 2 teddies with the golden 
brown modelling fondant. For each 
body, roll а ball with 40g (1 02) of the 
fondant and indent a line on the tummy 
with a cocktail stick. With the remain- 
ing fondant, roll 2 balls for the heads, 
model 4 legs, 4 arms and 4 ears and 
stick on with a little egg white or gum 
arabic. Stick the teddies on to the cake 
with a dab of royal icing. Use the cream 





ча 


modelling fondant to model 2 noses 
and 4 patches for the bottom of the 
feet. Stick on to the teddies with egg 
white or gum arabic, 


6 Using 50g (202) of the white mod- 
elling fondant, model the piping bag. 
Stick it to the side of the cake next to 
the teddy, using a little royal icing. 
Remove teddy's arms and place round 
the piping bag and, if necessary stick 
back in place with a little royal icing. 


7 To make the daisies, roll out the 
remaining white modelling fondant and 
cut with the daisy cutters. one at a 
time, until you have 10 large and 16 
medium daisies. Indent each petal with 
a cocktail stick. Place each daisy on the 
foam and, using the end of a paint- 
brush, push the centre into the foam 
to shape the daisy. Leave to dry upside 
down. Cut 2-3 leaves with the daisy 
leaf cutter and leave to dry. Cut 50-60 
blossoms with the blossom cutter. 


8 Roll the bright yellow fondant trim- 
mings into 26 small balls, to form the 
pollen for each daisy. Push each ball 
on to the voile net to indent the pat- 
tern, then stick in the centre of the 
daisies with a little egg white or gum 
arabic. Model a little bow for the top 
of the piping bag and stick in place, 


9 Leave the cake and the flowers to 
dry for at least 8 hours, or overnight. 
Stick all the flowers in place with royal 
icing and dust each daisy with the 
Sparkle powder. Draw the faces with 
the black food colouring pen. 
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A cake der anybody who 's football mad, but you d better tell them this 
football 18 dor eating, not Tor kicking around! 


You WILL NEED: 

2 light fruit or healthy sponge cakes 
{size 2) 

900g (216) fondant icing 

125g (4oz) royal icing 

6 tablespoons desiccated coconut 

green, black and red food colouring 
paste 

5 tablespoons apricot glaze 

egg white or gum arabic 


& QUIPMENT: 

3-4 cocktail sticks 

25 cm (10 inch) round cake board 

pastry brush 

| sheet of card 

fine paintbrush 

5 cm (2 inch) plain circle cutter 

garrett frill cutter 

CoLour: | 

Royal icing: 1255 (4oz) green 

Fondant icing: 675g (1 lb) white, 
150g (Бог) black, 75g (Joz) red 


Five-sided template 


1 Cover the cake board with a layer of 
the green royal icing and the desic- 
cated coconut that has been coloured 
green (see page 24 on how to colour 
coconut]. Set aside and leave to dry for 
at least 2 hours, 


2 Slice the tops flat on both cakes so 
that they are level. 


3 Stick the cakes together with a layer 
of apricot glaze, 


4 Ifthe 2 cakes do not make a perfectly 
round shape, separate and trim a little 
further to get as good a shape as pos- 
sible. Brush a thin layer of apricot glaze 
all over the surface of the cake to help 
the fondant icing shapes stick. 


5 Make the 2 templates with the piece 
of card. These templates are offered 
as a near perfect guide but you may 
still have to adjust your cut-out fondant 
shapes, both black and white very 
slightly, depending on the shape and 
size of your particular cake. 


Six-sided template 


34 





6 Using the 6-sided template, cut out 
5 white fondant shapes. As a guide, 
place the 5-sided template directly on 
to the top of the ball cake and stick the 
5 white fondant shapes round it, mak- 
ing sure that the top 2 sides of each of 
the shapes join up with one another 
exactly, as above. 





7 For the second row, cut 5 more 
6-sided shapes and join each one to the 
bottom of the first row. Place the cake 
on the cake board, slightly towards 
the back to leave enough room to 
drape the scarf. 











8 Forthethird row, cut 5 more 6-sided 
shapes and join all of them to the sec- 
ond row, leaving enough space for a 
5-sided shape, 


9 For the fourth row, cut 5 more 6- 
sided shapes and join each one to the 
bottom ofthe third row tucking under 
the ball, if necessary. 





10 Roll out the black fondant and using 
the template cut 11 5-sided shapes, a 
few at a time, and put in place on the 
cake, as shown above, 








11 With the tip of a good sharp knife, 
indent tiny stitches along each join, as 
neatly and evenly as possible. 


12 Roll out 1758 (60z) white fondant 
and cut a scarf measuring about 
50 x 6 cm (20 x 2%: inches). Make cuts 
at each end for the tassles, Coverimme- 
diately with a polythene bag to prevent 
the icing from drying out while you 
make the stripes. 





COOTBALL CRAZY 


15 Leave the cake to dry for at least 
8 hours, or overnight. 


16 Paint the number І on the rosette 
with food colouring paste that has been 
watered down slightly. 


13 Roll out the red fondant, cut 
7-8 strips of equal width and stick on 
to the scarf with a little egg white or 
gum arabic. Trim, then wrap the scarf 
round the football. 


14 To make the rosette, cut a 5 cm 
(2 inch) circle out of the white fondant 
trimmings. Using the garrett frill cutter, 
cut out and make a frill and stick round 
the edge of the white circle with a lit- 
tle egg white or gum arabic. Cut out 2 
ribbons and stick ünderneath the 
rosette. Cut a strip of red fondant and 
arrange round the edge of the garrett 
frill to disguise the join. 


лав. designs: 


N your football ват s colours are пої red and while, simply colour 
lle ohne ондон аян re 
combination and use instead. You could also colour the roselle in the 
same colours as well, or just use allraclıne co mplementary colours. 
Another Jus alternative to iry would be to make a 

== 5 whistle on a ptece oj string. This 
would be easy to model, with the АЕ 
Бадон icing. (Use abo 25g ( 1 ze) E: 


icing fo model the whistle and approxt- 





mately the same quantity to roll а long 

thin sausage shape der the string. Place 

on the cake board in Бей af the football in 
place of the корей. 








WILL NEED: 
ira cakes (size 3, size 4, size 


с 450g (ПЬ) pink, 625g 
blue, 275g (l00z) flesh 
350g (1202) brown 
: 158 (Бог) pink, 


Rag Doll 


тегтееетегсетеестеесеегеаставгтев 


for any small girl's special day. 


* 
1 Coverthe cake board with half of the 
pink fondant and leave to dry. 


2 Slice the tops flat on all the cakes. 


3 Place the 1.2 litre (2 pint) bowl cake 
on top of the 15 cm (6 inch) cake. To 
mark the arms, make a cut about | cm 
(ей) deep, slicing downwards and 
curving inwards from the top, stop- 
ping at the bottom of the bowl cake. 
Mark the back of the arm by cutting a 
similar curving line 5 cm (2 inches) 
behind the first cut. Repeat on the 
opposite side. 


4 Slice the front and back flat and trim 
around to the arms. 





5 Slice outa small piece of cake direct- 
ly underneath each hand, as above. 


6 Trim the edges off the arms and any 
angles left around the cake. Spread 
125g (402) of the butter cream in the 
layer. Place on the cake board. 


7 Cutthe mug cake into 3 equal slices, 
then cut one of the slices into 2 half 


Wih her sweel-natured expression, небу, little dolly cake is Гн ИР 


circles, For the legs, cut the ends off 
each half circle and stick in place with 
butter cream. For the shoes, trim the 
other two circles slightly to make oval 
shapes. Stick in place with butter cream, 
Spread a thin layer of butter cream all 
over the cake to help the fondant stick. 


8 To make the head, sandwich the two 
8 cm {3'4 inch) bowl cakes together with 
butter cream and trim the front flat for 
the face. Spread a thin layer of butter 
cream all over and set aside. 





9 Roll out the remaining pink fondant 
and cut in half. Cover dolly's shoes, 
tucking the fondant underneath, and 
trim the tops, as shown above. Mark 
the heels with a knife. With the pink fon- 
dant trimmings, model a bow, and 
make the hairband by rolling a sausage 
shape then joining the ends with a lit- 
tle egg white or gum arabic, Set them 
aside and leave to dry. 


10 Take 2 small pieces of blue fon- 
dant, each about the size of a marble, 
and press on to the top of each arm 
to pad out the sleeves. 


11 Roll out the blue fondant and place 
the greaseproof paper circle on top. Cut 
around the paper, then lift the fondant 
by sliding both hands underneath and 
place over the top of the cake, letting 
it drape naturally to make the folds in 
the dress. Cut out a space for the arms. 
Mark the sleeve detail with a cocktail 
stick. If any small cracks appear in the 
fondant, rub gently with your fingers 
to remove them. 





12 With the blue fondant trimmings, 
cut a circle using the fluted or plain 
7 cm (3 inch) cutter for the collar. Stick 
in place with a little egg white or gum 
arabic, as shown above, Stick the bow 
in place, pushing up the collar slightly 
so that it fits comfortably. 


13 Roll out 225g (802) of the flesh- 
coloured fondant and cover the doll’s 
face, Tuck the fondant around the 
whole head, making the joins at the 
back, Don’t worry if the back looks 
untidy as it will be covered complete- 
ly by the hair. 


14 Put the doll's head on the cake and 
push the skewer down through the top 
of the head. Model a small ball for the 
nose. Mark the mouth with a cocktail 
stick. Cover the arms with the remain- 
ing flesh-coloured fondant. 


15 Colour a tiny amount of the fondant 
trimmings black and model 2 eyes. 
Stick in place with a little есе white or 
gum arabic. 


AAG DOLL 





16 With the brown royal icing start 
piping the hair, using the No. 4 nozzle. 
Don't be tempted to overfill your pip- 
ing bag as it will be difficult to handle 
and increases the chance of the bag 
bursting, Pipe from the top downwards, 
making sure each strand is complete- 
ly attached to the head. If any royal 
icing is left unattached, it may break 
off as it dries. Pipe a layer of strands 
all around the head before you start 
to build up the thickness. At the last 
layer, start piping from the bottom 
upwards, this helps to get a neat fin- 
ish on the ends of the hair strands. 
Gently put the hairband in place and 
pipe strands of hair coming out to 
make the top-knot. 


17 Roll out the pink modelling fon- 
dant and cut out 6 flowers using the 
primrose flower cutter. Mark the lines 
on the petals with a cocktail stick, then 
place each flower on to the foam, push 
the end of the paintbrush into the cen- 
tre to indent. With the white modelling 
fondant roll 6 tiny balls and press onto 
the voile net, this marks the pattern for 
the pollen on to the balls. Stick each 
ball into the centre of the flowers using 
alittle egg white or gum arabic. Leave 
to dry, with the cake, for at least 8 
hours or overnight. 


18 Put alittle of the pink dusting pow- 
der on your fingertip and rub a little 
on dolly's cheeks to give her a slight 
blush. 
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A hernati ve 
desi диз: 

Eh ale йо preity cake sl. ightly 
different, you could alter her colour 
scheme by just reversing the pink 
and blue. encia, choose 
completely different colouring, such 
as а yellow dress with green 


Irimmings. You could also make 


her hair a different colour, either a 
Towing redhead or a bubbly 
blonde. Y course, you could 

always malch the colour al. her hair 


and clothes to the гін you are 


making al for! 





Right: Rag doll 














ol Bag 


.әжнееетегсгевсвеаевгеевееееевеявате 


You are bound to surprise „ом le soltar at the roth hele with this 


Ofou witt NEED: 

| Madeira cake (size 1) 

900g (21b) fondant icing 

6508 (IIb Toz) modelling fondant 

125g (4oz) royal icing 

6 tablespoons desiccated coconut 

green, red and black food colouring 
paste 

450g (IIb) butter cream 

egg white or gum arabic 

10 silver dragees 

silver lustre powder 

2 teaspoons clear alcohol, eg 
vodka or gin 


EQUIPMENT: 

JA cocktail sticks 

25 cm (10 inch) round cake board 
10 ст (4 inch) plain circle cutter 
fine paintbrush 

5 skewers 

medium paintbrush 


CoLour: 

Royal icing: 125g (4oz) green 

Fondant icing: 825g (ПЬ 130z) 
white, 75g (Зот) red 


із ntastic cake! 


1 Cover the cake board with the green 
royal icing and the coconut coloured 
green (see page 24). Leave to dry for 
at least 2 hours. 


2 Slice the top off the cake so that it 
is completely flat. 


3 Trim I cm (е inch) off 2 opposite 
sides to remove the crust, then cut 
the cake exactly in half. Sandwich the 
2 halves with 275g (10 oz) of the 
butter cream. 





4 Slice 2.5 cm (1 inch] off one end and 
cut out a 10 cm [4 inch) circle, this is 
for the golf bag base, as shown above. 


5 Cut 2,5 cm (І inch) off the other end 
and use butter cream to stick on to 
the cake on a side without a join, near 
the base, for the zip compartment. 
Trim to make a slight inward curve at 
the bottom. On the opposite side at the 
top of the cake, cutout a piece of cake 
4 cm (1/5 inches) in length and 2 cm 
|, inch) in depth, curving outwards at 
the bottom. 
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6 Spread butter cream on the 10 cm 
(4 inch} circle, then place the golf bag 
onto it. Trim away a little cake to round 
offthe corners, then spread a thin layer 
of butter cream all over the cake to help 
the fondant stick. 





7 Roll out the white fondant icing into 
an oblong measuring at least 23 x 
48 cm (9 x 19 inches) and cut the bot- 
tom straight. Roll up the fondant and 
place it against the golf bag with the 
straight edge at the bottom, then unroll 
the fondant around the bag. Trim to 
level the top, then place the cake on 
the cake board. 








8 With 200g (702) of the white mod- 
elling fondant, roll and cut out a piece 
measuring at least 4 x 40 cm {1'2 x 16 
inches]. Dampen the rim of the golf 
bag with a little ege white or gum ara- 
bic, then stick the strip in place to make 
the top. Cut 2 thin strips of the same 
length and stick them round the top. 
Cut 2 straps for the bag, 2 cm (? inch) 
in width, one 14 cm |57); inches) long 
and the other 16 em (6'% inches); stick 
in place, as shown above. 





9 Model 3 irons, 1 club and 1 putter 
using 508 (?oz) each of the white mod- 
elling fondant. Dampen the end of each 
skewer and push into the bottom of the 
clubs. Mark the lines with a knife, then 
lay them flat to dry for at least 8 hours. 


10 Model 3 golf balls with 50g (202) 
each and indent with the end of a paint- 
brush or skewer. 


SOLF BAG 


11 With the red fondant, cut the design 
for the sides and stick on with a little 
egg white or gum arabic. Cut a thin 
strip 30 cm (12 inches] long and stick 
round the base of the cake. 


12 With the black fondant, cover inside 
the top of the golf bag. Cut all the trims 
and stick in place with a little egg white 
or gum arabic, Stick all the silver 
dragees in place, 6 round the top of 
the bag, 2 at the top of the strap and 
2 on the zip compartment, then leave 
the cake to dry for at least 8 hours, or 
overnight. 


13 Gently push all of the golf clubs 
into the top of the golf bag, allowing 
the putter and the club to rest on the 
top of the bag, 


LEE sm tive des 19718: 


Ihr a luminous variation, iry colouring the 
balls a vibrant green and orange, You won t be 
„able to gel them completely luminous, 


but they should be pretty bright! 
You could also create a different 
design jor the golf bag, perhaps cut oud 
small star shapes and slick them on to the bag al 
random using а Ке egg while or gum arabic. Finally, you can 


14 Mix a small quantity of the silver 
lustre powder with the clear alcohol 
and, using the medium paintbrush, 
paint the golf clubs and the skewers 
silver, 







always colour the bag sie Жою dark blue to pale yellow! 










WILL NEED: 


b 1302) fondant icing 

lb 3oz) modelling fondant 
egg yellow, red, black, 
d flesh food colouring 


| (1202) butter cream 


з royal icing 
red and brown food 


g 425g (1502) bright 
(Ib Toz) pine brown 





AA AA your leenager and hope 


Don up their 


к жоо m ! 





1 Cover the cake board with 300g 
П loz) of the bright blue fondant icing. 
Make small even cuts with a sharp knife 
all round the edge for the carpet frill. 
Gently push the crimper into the icing 
and crimp a line following the frill. 
Leave to dry. 


2 Slice the top off the cake to make it 
completely flat. 


3 Cut the cake exactly in half length- 
ways and put one on top of the other. 
Sandwich the cakes together with about 
225g (802) of the butter cream. 


4 Cut a2 cm Û inch) deep horizontal 
slice from the foot of the bed, 8 cm 
ІЗ, inches] long. Move this piece to the 
other end of the bed for the head- 
board shelf. Cut one-third off and place 
this on top for the high shelf. Spread 
butter cream between the shelf layers. 





5 Trim 2 em (' inch) off the end of the 
chest of drawers to shorten it slightly, 
as shown above, then spread a thin 
layer of butter cream all over the cake 
to help the fondant stick. 


lessy ee nager 


.ететаевзеоеееевоеезевееотеететаотаееетоееветтееветте 


they feel guilty enough to 


6 Roll out a quarter of the pine brown 
fondant icing and place the back of 
the cake down on to it. Cut round it, 
then gently lift on to the cake board. 


7 Measure and cut pieces of pine 
brown fondant to fit the 2 ends of the 
bed, the shelf drops and the top ofthe 
chest of drawers. 


8 Measure and cut a piece of fondant 
to fit the front of the chest of drawers 
and mark the drawers, using a cocktail 
stick and a ruler, Model 6 handles and 
stick in place with a little egg white. 


9 Cut a cupboard door to fit under 
the 2 headboard shelves and indent the 
louvre panels with a sharp knife. 
Measure the width of the remaining 
uncovered cupboards and cut 3 doors 
of equal size. Again, indent the louvre 
panels with a sharp knife. Set one door 
aside to dry and stick the other 2 in 
place, leaving the space in the centre. 


10 With half the black modelling fon- 
dant, cover the empty door space, 


11 Cover the top of the bed with the 
blue fondant and rub the edges to 
round them off to make the ‘tucked-in’ 
sheet. Make a pillow with a dent in the 
middle ready for the body to rest in. 


12 With the red fondant, cut out the 
cover slightly larger than the bed. Set 
aside and cover with a polythene bag. 
Using the trimmings. roll a sausage 
shape and press down on the bed for 
the outline of the legs, 








13 Take two-thirds of the flesh- 
coloured modelling fondant and roll 
into a ball. Flatten it slightly and cut 2 
arms, Shape the arms and hands, work- 
ing quite quickly before the icing starts 
to dry, and mark the chest with a cock- 
tail stick, Roll a ball for the head and 
a tiny one for the nose. Stick the nose 
in place and indent the smile with a 
cocktail stick. Stick the body on to the 
pillow with alittle egg white or gum ara- 
bic and put the red cover on, letting it 
reach half-way up the chest. Lift out the 
arms and press down gently on the 
cover. Stick the head in place. 


14 Stick the dried louvre door in an 
open position with a little egg white or 
gum arabic. 





15 With the white modelling fondant, 
make the boy's eyes, an open crisp 
packet. 3 toy boxes, a football, 2 plates 
(cut out with the bottom of the piping 
nozzle], 2 half-eaten sandwiches, 3 
cups, 19 pages |9 screwed up]. 4 socks 
and 4 oblong shapes for the inside of 


MESSY TEENAGER 


the books. Drape a piece of fondant 
over the top of the open louvre door 
and stick 2 pieces on the front of the 
second drawer. 


16 Cut a square of yellow modelling 
fondant and screw it up. Stick on the 
middle of the open cupboard. Make a 
book cover by placing one of the 
oblong book shapes on the yellow fon- 
dant, cutting the top and bottom to fit, 
then wrapping the fondant round the 
front. Make 8-10 tiny crisps. 


17 With the dark blue modelling fon- 
dant, make the jeans and fold them 
backwards. Make a book cover as 
before and screw up a small piece of 
fondant for the messy cupboard. 


18 With the remaining red fondant, 
make covers for the last 2 books, Model 
2 boxing gloves, and stick a small piece 
of fondant on the front of the bottom 
drawer. 


19 To make the open book, take the 
lilac modelling fondant and cut an 
oblong shape. Fold it in half, open, 
then lay it face down on some of the 
pages on the chest of drawers. Roll a 
toy ball for the cupboard and model 
a pair of boxer shorts. 


20 With the remaining black modelling 
fondant, make a ghetto blaster and 
earphones. Cut small oblong shapes for 
the tapes and indent 2 circles on them 
with the tip of the piping nozzle, Model 
2 shoes and a pair of boxer shorts. 
Mix some black fondant with the brown 
trimmings until it is streaky and stick 
in place as if it were spilling down the 
side of the bed from a tipped-over cup. 


21 Roll out the brown trimmings, and 
cut an oblong shape for the towel on 
the floor, 


22 Cut a tie from the blue fondant 
trimmings and lay itover the open cup- 
board door, 


23 With the cream coloured royal icing, 
and the No. 3 piping nozzle, pipe the 
hair and eyebrows. 


24 Leave the cake to dry for at least 
8 hours, or overnight. 


25 With the food colouring pens, draw 
the eyes, patterns on the socks, toy 
details, sandwich fillings and the writ- 
ing on the papers, Dust the clothes 
with the brown dusting powder to make 
them look dirty. 





Right: Messy teenager 





Pink E 


LAR V 1009 


e imple to make and decorate, this ЖІ. could make the perfect birthday or 


(сои WILL NEED: 

2 light fruit or healthy sponge cakes 
(size 2) 

ГЛ 5kg (215 Foz) fondant icing 

yellow and pink food colouring 
paste 

5 tablespoons apricot glaze 

egg white or gum arabic 

black food colouring pen 


6 ОШРМЕМТ: 

3-4 сосКтай sticks 

30 cm (12 inch) round cake board 
pastry brush 

fine paintbrush 

large blossom plunger cutter 
yellow ribbon 


CoLour: 
Fondant icing: 300g (| loz) yellow, 
850g (ПЬ 1402) pink 





Valentine's gu і. 


уту» 


1 Cover the cake board with the yel- 
low fondant and mark the lines for the 
straw with a knife. Leave to dry. 


2 Slice the tops flat on both cakes and 
stick the cakes together with halfofthe 
apricot glaze, 





3 With the join horizontal, trim 5 mm 
(A inch) off each side to make a slightly 
oval shape, as above, Brush the remain- 
ing apricot glaze over the surface of the 
cake to help the fondant stick. 


4 Roll out 600g [llb 502) of the pink 
fondant and cover the entire cake. To 
get the fondant to fit neatly round the 
bottom, stretch the folds slightly, then 
smooth downwards with the palm of 
your hand. Place the cake on the cake 
board. 


5 With 50g (202) of pink fondant. roll 
a ball for the snout, then stick on the 
front of the cake with a little egg white 
or gum arabic. Push the end of a paint- 
brush into it to mark the nostrils. Mark 
the smile with a cocktail stick. 


46 





6 Model each ear from a 50g (202) 
piece of pink fondant, then model 2 feet 
weighing 25g (loz) each. Roll a thin 
sausage shape for the curly tail. Stick 
all in place with a little egg white or gum 
arabic, as shown above. 


7 With the pink fondant trimmings. 
model 3-5 baby piggies, using a cack- 
tail stick to mark the nostrils on the 
snout, 


8 Addalittle more pink colouring to 15g 
(дод) of pink fondant and cut out 5 
flowers with the blossom plunger cut- 
ter. Stick these flowers on top of piggy's 
head with egg white or gum arabic. 
Make the flower centres from the yel- 
low fondant trimmings. Stick on the yel- 
low-coloured ribbon decoratively, in а 
pretty bow just above one of the ears. 


9 Leave the cake to dry for at least 
8 hours, or overnight, 


10 Draw the eyes on the big pig and 
all the small pigs with the black food 
colouring pen. 

















СЛ. Old Woman си the Shoe 


павезоаввозеизвовововвовавтъзабоевсвавоововозезт ева военовоевт ee ET EEE oooO 


ый, 15 cake is а nursery rhyme favousita af mu аен, especially when das sliced up 


You WILL NEED: 

2 Madeira cakes (size 1) or quick 
mix cakes (size 3) 

1.45kg (316 4oz) fondant icing 

300g (от) modelling fondant 

150g (502) royal icing 

pink, blue, black, green and flesh 
food colouring paste 

650g (Mb Toz) butter cream 

egg white or gum arabic 

black food colouring pen 


EQUIPMENT: 

8-10 cocktail sticks 

30 cm (12 inch) round cake board 
fine paintbrush 

teardrop-shaped cutter 

blossom plunger cutter 

No. 2 and No. 4 piping nozzles 
ruler 

small heart cutrer 


Colour: 

Fondant icing: 375g (l30z) lilac (pink 
with a touch of blue), 750g 
(IIb | loz) grey, 225g (Вот) dark 
blue, 75g (307) pale pink, 25р 
(loz) dark grey 

Modelling fondant: 75g (Зот) pink, 
125g (407) blue, 75р (302) flesh, 
25g (loz) white 

Royal icing: 75g (Зог) green, 50g 
(doz) white 


1 Cover the cake board with 275¢ 
[IOoz] of the lilac fondant icing and 
leave to dry. Slice the tops complete- 
ly flat on both cakes. 


and bei ng ealen ! 


2 Cut both cakes exactly in half. Place 
3 of the halves on top of each other 
and cutthe remaining cake into 3 pieces 
measuring 12 x 12 cm (5 x 5 inches. 
9 x 12 ст (3'5 x 5 inches) and 3,5 x 
12 em (1Y x 5 inches]. Place the small- 
er cakes one on topof the other at one 
end of the large cake; the 2 smallest 
cakes should be placed lengthways. 


3 Each layer should measure no more 
than 2.54 cm (1-1'j: inches) in depth. If 
any of them do, trim alittle further. Spread 
butter cream between all the layers. 


4 With your knife, cut a curve on the 
front of the shoe where the laces are 
to go and another for the insteps on 
either side of the boot. 


5 To round the toe area, slice off and 
trim the corners. Cut out a piece from 
under the toe to make it look as if it is 
turning up slightly, Trim round to the 
instep and up to the beginning of the 
roof to round off the angles. 





6 Cut a pointed roof by trimming off 
the corners from the top 2 layers. Turn 
these corners over and fill in the gaps. 
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7 To outline the bottom of the roof, 
slice out about 5 mm ('/ inch] from the 
2 sides and at the back. Round the 
heel by trimming off the corners. 


8 Level with the bottom of the roof, 
cut an archway in the front of the shoe 
for the window and trim out a little 
cake to a depth of about 1 em ['/; inch) 
to make room for the old woman. 


9 To help the fondant stick and fill any 
gaps, spread a thin layer of butter 
cream all over the cake. 


10 Roll out about 150g (502) of the 
grey fondant and cover the front of 
the shoe from the roof to the top of 
the toe to make the shoe tongue. 





11 Roll out the remaining grey fon- 
dant and cover the shoe from the base 
of the roof level downwards, wrapping 
the fondant around and making the join 
at the back. Pull up the loose fondant 
on top of the tongue and cut out a у", 
as shown above. Trim at the roof level. 
Mark the shoe creases with a knife and 
mark the holes for the laces by push- 
ing in with the end of a paintbrush. 


SHE OLD WOMAN 


12 Cut out the doorway and indent 
the surround with a knife. Make the 
steps by cutting 2 thick strips of grey 
fondant trimmings, one wider than the 
other. 


ІЗ Cut a triangle to fit the back of the 
roof with the grey fondant trimmings 
and rub the join smooth, 





14 Take the remaining lilac fondant 
and grey fondant trimmings. 25g (loz) 
of the dark blue and all the pale pink 
fondant and knead them together until 
the colours are just starting to mix. 
Roll out and cut 92 tiles with the 
teardrop-shaped cutter. Starting from 
the bottom of the roof, stick a line of 
7 tiles in place. The second row of ó 
tiles should overlap the first. Each side 
should have 7 rows. Roll à sausage 
shape and flatten slightly to make the 
ridge tiles at the top. Indent the bot- 
tom of the sausage shape slightly with 
a paintbrush and place on the roof. 
Mark the tiles with a knife. 


15 With the remaining mixed colour 
fondant, cut out 80-90 blossom flow- 
ers with the blossom plunger cutter. 
Push in the centre of each blossom 
the tip of the No. 2 nozzle. Leave to 
dry. 


16 With the remaining dark blue fon- 
dant, roll sausage shapes to make the 
laces, cut a patch for the toe and model 
the square chimney pot, Mark a tartan 
design on the patch with a knife. Cut 


a piece of fondant to fit the door open- 
ing and indent the lines with a ruler. Cut 
a small heart shape out of the middle 
ofthe door then stick the door in place. 
Model a small handle. For the 3 win- 
dows, cut strips of dark blue fondant 
measuring 6 cm [2'/: inches] in length 
for the sills and 8 cm (2/: inches) in 
length for the arches. Stick in place on 
the shoe with a little egg white or gum 
arabic. Draw the window panes and 
handles with the black food colouring 
pen, pressing lightly as the fondant 
may still be a little soft. 


17 With the dark grey fondant, cover 
the inside of the front window. Cut a 
small heart shape and insert in the 
door. 


18 With the green royal icing and the 
No. 4 piping nozzle, pipe the rambling 
flower bush. The leaves are piped with 
a greaseproof paper piping bag with 
a small 'v' cut Ше end. Stick ай the 
blossom made earlier on to the bush 
and scattered on and around the shoe. 


19 Divide the pink modelling fondant 
into 4 equal pieces. Model 3 baby 
nightgowns, then roll out the piece and 
cutout 2 curtains. Press the No. 4 pip- 
ing nozzle into thern to make holes for 
a lacy design and stick in place at the 
front window with the egg white or 
gum arabic. Model the broom brush, 
indenting the lines with a sharp knife. 


20 Divide the blue modelling fondant 
into 5 equal pieces. Model 4 baby 
nightgowns and the old woman's chest 
and arms. 


21 With the flesh-coloured modelling 
fondant, roll 8 balls for the heads, 14 
hands, 14 small feet and 8 tiny noses. 
Indent the mouths with the tip of the 
Na. 4 piping nozzle. 


22 With the white modelling fondant, 


roll a very thin sausage shape for the 
broom handle and model the top of the 
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broom brush. Roll out a tiny piece to 
make the top of the old woman's apron, 
as shown above. 


23 Stick everything in place with the 
white royal icing and the No. 2 nozzle. 
Pipethe old woman's hair, apron straps 
and small dots around her neck and 
sleeves, Pipe the babies' hair. Leave 
the cake to dry for at least 8 hours, or 
overnight. 


24 With the black food colouring pen, 
draw the eyes and the eyebrows. 
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You маш. NEED: 

ht fruit cakes (size |, size 3) 
(3lb 202) fondant icing 

ог) royal icing 


г: 450g (Ub) blue, 675g 
b 707) grey, 150g (502) cream 
uch of egg yellow), 50g (2oz) 

white, 50g (202) red, 25g (loz) 


50g (202) green, 25g 


1 Cover the cake board with 300g 
(1102) of the blue fondant and leave 
to dry. 


2 Slice the tops off all the cakes so 
they are completely flat. Cut the square 
cake exactly in half and place the 2 
halves one on top of the other, stick- 
ing together with a little apricot glaze. 


3 Stick the small bowl cake on top of 
the mug cake with a little apricot glaze, 
then brush a thin layer of apricot glaze 
all over the cakes to help the fondant 
stick. 





4 Using a quarter of the grey fondant, 
roll out and mark the horizontal lines 
with a ruler. Cut the bottom straight. 
Mark the individual bricks with a knife, 
then carefully turn the icing over. Place 
the back of the wall cake down on to 
the icing, lining up the bottom, then 
cut round it. Do the same for the sides 
and the front using half the fondant. 
Hold the cake with a cake smoother at 
either end if you don’t want to mark the 
icing. Roll out the remaining grey 


All the king's horses and all the king's men wont be able to pul Humpty 


together again after he's been eaten! 


fondant, place the top of the cake down 
on to it and cut round. Place the wall 
cake on the cake board. 


5 Cover Humpty Dumpty's head with 
125g (402) of the cream-coloured fon- 
dant and trim halfway down, With the 
remaining fondant, model a tiny nose, 
? small hands and 2 circles for the bot- 
tom of the trousers, Stick the nose in 
place with a little egg white or gum 
arabic and set the hands and circles 
aside. Place Humpty on top of the wall. 


6 Roll out the white fondant into a strip 
measuring 2 x 22 cm ('/ x 8 inches) and 
stick with a little egg white or gum ara- 
bic round Humpty Dumpty for his shirt 
collar. Model 2 circles for the eyes and 
stick in place. Cut the remaining white 
fondant in half and model 2 socks. 





т With 25g (102) of the blue fondant, 
model the top of the legs by rolling a 
sausage shape and bending it in half: 
stick in place in front of Humpty. Stick 
the 2 cream circles and the 2 white 
socks on to the bottom of the legs. 


8 Roll out the red fondant into an 
oblong measuring 4 x 7 om (1Y, x 
3 inches] and trim for the front of the 
waistcoat, Mark the lines with a knife. 
Press the waistcoat on to Humpty's 
chest, covering the tops of his legs. 
Model à bow tie, and stick in place 
with a little egg white or gum arabic. 
With the remaining red fondant trim- 
mings, cut out 25-30 flowers with the 
blossom plunger cutter and set aside 
and leave to dry. 





9 Roll out the remaining blue fondant 
into an oblong measuring 6 x 26 cm 
(2' x 10' inches) and wrap round 
Humpty, leaving the waistcoat uncov- 
ered, as shown above. Roll the top 
down to make the coat collar. Roll 2 
sausage shapes for the arms and indent 
the creases at the elbow with a cock- 
tail stick, Stick in place with egg white 
or gum arabic, with the hands at the 
ends, then cut 2 cuffs and place over 
the joins. 


10 With the black fondant, model the 
shoes and stick in place with a little egg 
white or gum arabic. 


11 Roll out the yellow fondant, and 
Cut out a crown wrapping it round to 
make it circular and stick on Humpty's 
head at a jaunty angle with a little egg 
white or gum arabic. 


12 With the green royal icing and the 
No. 2 piping nozzle, pipe the grass. 
Start at the base of the wall and move 
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upwards, breaking off sharply to make 
a neat point, as above. Stick the flow- 
ers on to the board with a little royal 
icing. Cut a small У" shape in the end 
ofa greaseproof paper piping bag and 
pipe the leaves with the remaining 
green royal icing. 


13 With the yellow royal icing and the 
No. 2 nozzle, pipe the flower centres, 
the coat buttons and the buckles on the 
shoes. Leave the cake to dry for at 
least 8 hours, or overnight. 





14 Draw the eyes, eyebrows and the 
smile with the black food colouring 
pen, as above. With your fingertip, 
gently rub a little of the red dusting 
powder on to Нитріу є cheeks to give 
him a fresh. rosy look. 


15 Mix the gold lustre powder with à 
few drops of clear alcohol, and paint 
the crown, the coat buttons and the 
shoe buckles gold. 


(а iene ction 


desi gns: 
Eo ring the changes, instead of 


using grey-coloured fondant icing 


|» the wall, you could colour da 


brick red instead. ПЕЕ ee и, 
you could colour the blue ¡2 
icing a rich, bright green, sa 
Humpty would be wearing a 
green jacket and trousers, and the 
board too, would be green, 


Right: Humpty dumptu 
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This ake is a real show stopper aia party and ids cheaper Шек а гені 


(You WILL NEED: 

2 Madeira cakes (size 2 and size 3) 

1.55kg (316 Toz) fondant icing 

black, green and pink food 
colouring paste 

450g (IIb) butter cream 

egg white or gum arabic 

125g (4oz) royal icing 

silver lustre powder 

1-2 tablespoons vodka or gin 

black food colouring pen 


É QUIPMENT: 

4-5 cocktail sticks 

12 cm (5 inch) greaseproof paper 
circle 

3 circle cutters: 7 cm (3 inch), 6 cm 
(2: inch) and 4 cm (17/3 inch) 

20 cm (8 inch) round cake board 

| skewer 

cotton thread 

No. 2 piping nozzle 

medium paintbrush 

fine paintbrush 

curling ribbon 

CoLour: 

Fondant icing: 200g (7oz) pink, 200g 
(Тоз) dark green, 150g (502) 
black, 275g (10от) white, 725g 
(IIb 1Ooz) grey (a touch of black) 


Кее e champagne. 


1 Cover the cake board with the pink 
fondant and leave to dry. 


2 Slice the top off the 15 cm (6 inch) 
round cake to make it flat. Place the 
12 cm (5 inch) greaseproof paper 
circle on the top as a guide. Trim the 
sides so that the top is narrower than 
the bottom. 


3 Slice the top off the oblong cake to 
make it completely flat. Place the round 
cake at one end of theoblong, with the 
widest part down. Cut round it with 
your knife at an outward angle, fol- 
lowing the bucket-shaped sides. 





4 Using the circular cutters, cut two 
7 cm (3 inch) circles and one each of 
the б cm (2's inch) and 4 cm (1 inch) 
circles at the other end of the oblong 
cake, as shown above. Reserve the 
cake trimmings to use later for the ice- 
cube shapes, 


5 Place the bucket-shaped cake the 
right way up on the cake board and 
using a quarter of the butter cream, 
sandwich the layers together, 
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6 To tilt the bottle, trim one of the 
7 cm (3 inch) circles so that it is slight- 
ly atan angle. Stick on top of the buck- 
et with butter cream. Stick on the 
remaining cake circles in order of size, 
sandwiching them with butter cream, 
then trim into a bottle shape. Push the 
skewer into the cake down through 
the top of the bottle to keep it in place. 


т Spread a thin layer of butter cream 
all over the cake to help the fondant 
stick. Leave the cake to set for about 
10 minutes. 


8 Roll outthe dark green fondant and 
cover the bottom half of the bottle, 
Rub the join together gently to close. 


9 With the black fondant, roll a small 
sausage shape and place round the 
bottle, about 1 cm (fs inch) from the 
top. Put a piece of fondant on the top 
to give a rounded shape. Roll out the 
remaining fondant and cover the top 
half of the bottle completely. Close 
the join at the back, then twist the top 
slightly. 





10 Roll out the white fondant and cut 
a label for the bottle. Stick in place 
with the egg white or gum arabic. Indent 
a circle on the neck label. 





11 Cut a few of the cake trimmings 
into neat squares and arrange round 
the bottle as ice cubes. Spread a little 
butter cream over them to help the 
fondant stick, then cover with white 
fondant, as shown above. 


12 To work out how much grey fon- 
dant to roll out, measure the widest part 
af the bucket with a length of cotton. 
Spread a little more butter cream all 
over the ice bucket for the fondant to 
stick to. 





13 Roll out the grey fondant until it is 
the same width as the cotton measure, 
plus an extra 2 em (e inch) for the rim. 
Roll up the fondant icing firmly, then 
carefully unroll it around the bucket, 
starting at the back, Join the edges. 
Trim the top of the bucket straight. 


"Р BOTTLE OF BUBBLY 


Using the cotton measure again, roll a 
sausage shape and wrap round the top 
of the bucket to make the rim. Cut 
13x 4 cm (1' inch] circles, then cut in 
half. Use egg white or gum arabic to 
stick them on the outside of the buck- 
et below the rim and round the base. 
Cut out a small shield shape and stick 
in the centre of the bucket. Roll out 
2 small sausage shapes and stick on to 
the sides of the bucket for the handles. 


14 Leave the cake to dry for at least 
8 hours, or overnight. 





15 Using the white royal icing and the 
No. 2 nozzle, pipe small dots all round 
the fondant loops on the bucket, as 
shown above. Leave to dry for about 
30 minutes, 


16 Mix the silver lustre powder with 
the vodka or gin. Paint the silver colour 
all over the ice bucket using the 
medium paintbrush. Using the fine 
paintbrush, paint a little of the silver 
on to the neck label, Leave to dry for 
1 hour. 


17 Draw on the label design with the 
black food colouring pen. For the 
finishing touch add the curling ribbon 
and you now have the perfect 
celebration novelty cake! 
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design: 
Ff this ceke Ls dor a particular 


occasion, such as an engagement or 
anniversary celebration, it would 
be a nice idea to pipe the couple s 
names on lo ihe freni ol. the ice 

bucket using the white royal icing 
and the Mo. 2 nozzle. Chus a 
has dried, you could paint over 1! 
with the silver lustre paint or leave 


id as il їз. 







You WILL NEED: 
„| Madeira cake (size 2) 
1.12kg (21b Boz) fondant icing 
` 400g (1407) modelling fondant 
blue, green, black, flesh and red 
food colouring paste 
3508 (1202) butter cream 
egg white or gum arabic 
1 teaspoon royal icing 
black food colouring pen 


onda icing: 450g (116) turquoise 
‚(equal quantities of blue and 













E 


` 175g (бол) white, 50g (202) flesh, 


1 Cover the cake board with 275g 
1007) of the turquoise fondant icing. 
‘With a ruler, indent the lines for the 
‘flooring. Set aside to dry. 


2 Slice the top off the cake to make it 
completely flat, then turn it over. 

3 Cut out an oblong 12 х 19 cm (5 x 
T! inches) to make the desk, Cut the 


Ai the Off 


him ы a pay pise? 


remaining cake into 6 oblong shapes 
each measuring 6 x 7 cm (2'/; x 3 inch- 
es) to make the filing cabinets, chair 
back and base. See the diagram below. 


4 Slice a layer in the desk cake and 
spread one-third af the butter cream 
in the middle. Sandwich the 2 halves 
of each filing cabinet together with but- 
ter cream. 


5 Trim the short side of the chair back 
to make the top curve round. Cut | cm 
(inch) off the depth of the chair and 
the chair base to make them slightly 
smaller, then stick them together with 
butter cream. Spread a thin layer of but- 
ter cream over all the cakes. 


6 To cover the desk, roll out about 
half of the grey fondant icing. Cut 2 
oblong shapes to fit the front and back 
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Bus the cake lo cheer up the grumpy boss and perhaps gel round 





of the desk, leaving them slightly short. 
Indent the lines with your ruler. Do the 
same for the sides of the desk, then 
stick in place, as above. Measure the 
corners and cut 4 legs; stick in place. 
Measure the top of the cake and cut 
the desk top slightly larger than the 
cake. Place the desk at one side of the 
cake board, towards the front, 
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FILING 2 


7 To cover the filing cabinets, roll out 
the remaining grey fondant and place 
the backs of the cabinets on it. Cut 
round them, and cover the backs, then 
the sides, the tops and finally the fronts, 
marking the lines for the drawers with 
a sharp knife. Roll 6 tiny balls for the 
drawer handles and stick in place with 
alittle egg white or gum arabic applied 
with a paintbrush. Place on the cake 
board. 


8 Roll out the remaining turquoise fon- 
dant and place one of the chair sides 
on it, Cut round it, and repeat for the 
other side, Cover the front and back 
of the chair with one long piece of fon- 
dant. Place the chair on the cake board, 
right up against the desk. 


9 To make the filing trays, roll out the 
turquoise fondant trimmings and cut 
3 oblong shapes, Turn up the ends 
with a knife and set aside to dry. 


10 With the black modelling fondant, 
make ? small circles for the printer 
roller and model a black tie. Set these 
aside to dry. With the remaining black 
modelling fondant, model a ball shape 
and stick on the chair seat with a little 
egg white or gum arabic. Press in with 
your finger to flatten the stomach. 





11 To make the shirt, roll 75g (302) of 
the white modelling fondant into a ball, 
then flatten it slightly. Cut 2 arms and 
soften the edges with your fingers. 
Stick on top of the trousers with a lit 
tle ege white or gum arabic. 


LAT THE OFFICE 


12 With the flesh-coloured modelling 
fondant, roll a ball for the head and a 
tiny one for the nose. Stick the nose in 
position with a little egg white or gum 
arabic and indent the mouth with a 
cocktail stick. Model the 2 hands, and 
stick on to the shirt. 





13 With the grey modelling fondant, 
make the computer screen, keyboard, 
printer base and telephone. Use a sharp 
knife to mark the keys on the keyboard. 
The telephone receiver is made by 
rolling a sausage shape until the mid- 
dle rolls thinner than the ends. 


14 Roll out the remaining white mod- 
elling fondant and cut 28-30 papers. 
Stick these in position with a little egg 
white or gum arabic and pile up the ‘in’ 
trays. Cut a long strip for the printer 
paper and indent with a knife to mark 
the pages. Stick on the printer base, let- 
ting it fall to the floor. Roll a small 
sausage shape for the top of the print- 
er and stick the 2 small black circles 
made earlier on each end with a little 
egg white or gum arabic. With the blos- 
som cutter. cut 6 flowers and push the 
stamens through the centres. Stick in 
place with a little egg white or gum ara- 
bic and leave to dry upside-down. Cut 
out a collar for the shirt and stick in posi- 
tion with the black tie made earlier. 


15 To make the books, roll out the 
white fondant trimmines quite thickly 
and cut 4 oblong shapes. Roll out the 
red modelling fondant and place 2 of 
the white oblong shapes on it. Cut the 
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top and bottom to fit, then wrap the 
red fondant around the white to make 
the book covers. Model 4 red pencils. 


16 With the turquoise fondant trim- 
mings, make 2 book covers as before. 
Model a vase by rolling a small ball 
shape then indenting the top slightly 
with the end of a paintbrush, Gently 
push the flowers into the top. 


17 Leave the cake to dry for at least 
8 hours, or overnight. 


18 Spread the royal icing onto the 
head, curling the hair slightly with a 
cocktail stick. 


19 With the black food colouring pen, 
write on the books and papers and 
make dots for the telephone buttons. 
Draw the eyes and the ‘cross’ eye- 
brows for a grumpy-looking boss, 


Right: At the office 
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Shis cake will make the ultimate ap dor follow teddy bear-mad 


You witt NEED: 

5 Madeira cakes (size 3, size 4, size 
5, size 6) 

825g (IIb 1302) fondant icing 

blue, red, brown and black food 
colouring paste 

1.35kg (ЗІБ) chocolate butter cream 

egg white or gum arabic 


ÖQUIPMENT: 

3-4 cocktail sticks 

25 cm (10 inch) round cake board 
skewer 

round-ended knife 

fork 

fine paintbrush 


(Со LOUR: 
Fondant icing: 450g (IIb) blue, 200g 
(7oz) red, 175g (6oz) brown 


1 Cover the cake board with 275g 
(100z} of the blue fondant and leave 
to dry. Slice the tops off all the cakes 
so they are completely flat. 


2 Place the large bowl cake on top of 
the 15 cm (6 inch) round cake, To mark 
the arms, make a cut about 1 cm (У); inch) 
deep, and continue to cut in a curving 
line down to the bottom of the bowl 
cake. Mark the back of the arm with a 
similar curving line, 5 cm (2 inches] behind 
the first line. Repeat for the other arm. 


3 Make a horizontal cut about 2 cm 
Са inch) deep in the front of the cake 
for the top of the present, then cut out 
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teddy's chest and a small piece above 
each arm. Trim the front of the present. 


4 Slice downwards at the back, keep- 
ing the bottom area rounded, then trim 
round to the arms. Slice out a piece of 
cake underneath each arm, then trim 
the base of the cake by 5 mm (Ух inch) 
all the way round, cutting at an inwards 
angle. 


5 Trimthe edges off the arms and trim 
any angles left round the cake, 
Sandwich the 2 cakes with about 200g 
(Toz) of the chocolate butter cream, 
then place the cake on the cake board. 


6 Cutthe mug cake into 3 equal slices, 
then cut one of the slices into 2 semi- 
circles. For the legs, cut the ends off 
each semicircle and stick in place with 
butter cream. For the feet, trim the 
other 2 circles slightly to make oval 
shapes, then stick in place with butter 
cream, Spread a thin layer of butter 
cream all over the cake. 





7 Sandwich the 2 small bowl cakes 
together with butter cream to make the 
head, and trim out a piece of cake to 


flatten the eye area. Spread a thin layer 
of butter cream all over the head, then 
place on top of the body. Push the 
skewer down through the top of the 
head to keep it in place. Roll out the red 
fondant and cover teddy's present. 


8 With the brown fondant, roll two 25g 
(loz) balls and model the ears. Press 
in place. Pad out teddy's nose area and 
his hands with 25g (10z) pieces of fon- 
dant. Roll out the remaining brown fon- 
dant and cut 2 shapes for the pads of 
his feet: press in place. Model 2 eyes 
and set aside. Knead a little black food 
colouring paste into the brown fondant 
trimmings, model a nose and 2 pupils 
for the eyes, set aside, 


9 Spreadathick layer of the chocolate 
butter cream over the feet and legs, 
leaving the pads uncovered, then use 
a fork to mark the lines for the fur. 
Next, cover and mark the back, the 
chest, the arms, and the head, leaving 
the inside of the ears uncovered. 


10 Stick the eyes and nose in place, 
then mark the smile and eyebrows with 
à cocktail stick, Put a little butter cream 
on the eyes so they look more lively. 


11 With the remaining blue fondant, 
model a parcel and teddy's bow: press 
the bow in place. Roll out the trimmings 
and cut thin strips to decorate the red 
parcel; stick in place with a little egg 
white or gum arabic. Roll out the red 
fondant trimmings and cut strips for 
the blue parcel: stick in place. Leave the 
cake to dry for 8 hours. 
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A cake to ch arm anyone, pe rhaps surbrise m um or C ra nd ma 


(fou WILL NEED: 

| healthy sponge cake (size 3) or 
Victoria sponge cake (size |) 

850g (lb 13oz) fondant icing 

675g (1'hlb) modelling fondant 

225g (Boz) royal icing 

green, dark brown, black, egg 
yellow, blue, pink, lilac, golden 
brown and yellow food colouring 
paste 

5 tablespoons apricot glaze 

275g (I0oz) continental butter 
cream (for Victoria sponge) 

egg white or gum arabic 

brown, green and red dusting 
powder 

blue, green, brown, black and red 
food colouring pens 

pinch of granulated sugar 


(5 QUIPMENT: 

10-12 cocktail sticks 

35 cm (14 inch) petal-shaped cake 
board 

piece of foam (optional) 
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pastry brush 
fine paintbrush 


4 cm (Гро inch) and 2.5ст (| inch) 
plain circle eutters 

medium paintbrush 

small and medium blossom plunger 
cutters 

no. 2 piping nozzle 

piping bag 

erimping tool 


CoLour: 

Fondant icing: 350g (12от) white, 
350g (1207) light brown, 150g 
(Sor) cream (a touch of egg 
yellow) 

Modelling fondant 75g (302) light 
brown, 200g (7oz) grey, 25g 
(loz) dark grey, 75g (3oz) pink, 
75g (302) blue, 75g (307) lilac, 
25g (loz) light green, 25g (loz) 
golden brown, 25g (Гог) white, 
25g (loz) yellow 


Rayal icing: 225g (Boz) green 


1 Spread the cake board with 175g 
(602) of the green royal icing, making 
it slightly thicker near the edge of the 
board, ‘Stipple’ it with a small piece of 
foam, then leave to dry. 


2 Slice the top off the cake so it is 
completely flat. 


3 Cuta 5 cm (2 inch) strip from one side 
ofthe cake, and another from the back, 
so you are left with the picnic table cake 


measuring 15 cm (6 inches) square and 
2 strips, one longer than the other. Cut 
5 em (2 inches) off the longer strip so 
they are of equal length, then cut them 
in half to make the 4 log seats. Trim the 
corners to make the seats round, then 
brush with apricot glaze to help the fon- 
dant stick. 


4 If you have used the Victoria sponge 
recipe, split and fill the square cake with 
the continental butter cream. Place the 
picnic table cake in the centre of the 
board, then brush with apricot glaze. 


5 Roll out the white fondant icing and 
cut out a 25 em (10 inch) square. Trim 
the corners to round them off, then 
place on the picnic table for the cloth. 





6 Roll out 75е (302) of the light brown 
fondant icing and place а log seat cake 
on to it. Trim the sides of the icing to 
match the log, then roll the icing round 
the log and trim. With a cocktail stick, 
mark the lines and dents to resemble 
the bark, Cover the other 3 log seats 
in the same way. Model a twig stump 
and stick on with egg white, then put 
all the log seat cakes to one side. 





7 with two-thirds of the light brown 
modelling fondant, roll sausage shapes 
and mark with a cocktail stick to make 
the logs and twigs; set aside. 


8 Paintthe 4 log seat cakes and all of 
the modelled logs and twigs with a lit- 
tle brown food colouring paste mixed 
with a few drops of water, then leave 
to dry, 


9 With 25g (loz) each of the light grey 
and dark grey modelling fondant, 
model the rocks and stones; set aside. 


10 Roll out the cream-oloured fon- 
dant icing and cut out 8 circles with the 
4cm{l"inch} circle cutter. Place these 
on each end of the log seat cakes. 


11 Arrange the log seat cakes and all 
the rocks, stones, logs and twigs оп the 
cake board, sticking in place with a lit- 
tle royal icing. Brush a little brown and 
green dusting powder on and round 
them. using the medium paintbrush, 


12 Roll out 25g (102) each of the blue 
and pink modelling fondant and cut 
60-70 small blue flowers and 30-40 
medium pink flowers with the blossom 
plunger cutters, Push in the centre of 
each flower with the tip of the No. ? 
nozzle, 





13 Pipe the long grass with green royal 
icing and the No. 2 nozzle. Arrange the 
flowers on the cake board and stick in 
place with the royal icing, 





14 With the light grey. blue and pink 
modelling fondant, make the mice in 
various sizes and poses. All of the mice 
have a ball for the body and a slightly 
smaller ball for the head, rolled to a soft 
point on one side for the nose. The mice 
with summer hats have their ears put 
on after the hat is in place. Make small 
flattened balls for the ears then indent 
with your little finger. Stick on a little 
pink fondant and mark with a cocktail 
stick. Stick all the mice in place with 
a little royal icing, except the one on 
the table, which is put on after the 
table design is drawn. Don't make 
the tails yet. 


15 With the remaining light brown 
modelling fondant, make the 2 food 
baskets. Take a piece about the size of 
amarble and roll 4 thin sausage shapes. 
Twist 2 together to make the handles. 
Cut the remaining fondant in half and 
roll into 2 balls. With the crimping tool 
held vertically, crimp all round each 
basket, then crimp the top edge. Push 
your finger into the centre to hollow it 
out slightly. Stick the handles in place 
with a little egg white or gum arabic. 


16 With the lilac modelling fondant, 
make the plates, cups, teapot and sugar 
bowl. Use the 2.5 cm (1 inch) circle 
cutter to cut out the plates. For the 
cups, roll small balls and push the end 
of a paintbrush into the centres. 


17 With the green modelling fondant, 
make the 2 apples and indent the top 


with a cocktail stick. Model 2 tiny stalks 
with the light brown modelling fon- 
dant trimmings and stick on the top of 
the apples. 


18 With the golden brown modelling 
fondant, make a loaf of bread, a pie with 
á piece cut out, 6 jam tart bases with 
the edges marked with the tip of a 
cocktail stick, 5 small cakes and | large 
cake, 


19 With the white modelling fondant, 
make 4 napkins, 1 large cake. 6 trian- 
gular sandwiches and 2 bottles. 


20 With the yellow modelling fondant, 
make 3 cheeses with the holes marked 
with the tip of the No. 2 piping nozzle, 
the open book for the sleepy mouse 
and a bottle. 


21 Leave everything to dry for at least 
8 hours, or overnight. 


22 With the food colouring pens, draw 
the patterns on the tablecloth, nap- 
kins and crockery. Draw the bottle 
labels, the sandwich and jam tart fill- 
ings, the pattern on the large white 
cake and the filling on the golden brown 
cake, Draw the pattern on each end of 
the log seat cakes with the brown food 
colouring pen, With the black pen. 
draw the eyes, noses and whiskers on 
the mice, 


23 With some of the remaining grey 
modelling fondant, roll very thin 
sausage shapes for the tails and stick 
in place on the mice with a little egg 
white or gum arabic. 


24 Put a tiny amount of red dusting 
powder on your fingertip and rub a 
little on to each apple. 


25 Stick everything in position using 
a little egg white or gum arabic. Dust 
alittle icing sugar on top of the golden 
brown cake and fill the sugar bow] with 
a pinch of granulated sugar. 


Prich the 
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his adorable puppy dog with his cute expression will melt the heart al 


You WiLL меер: 

2 quick mix cakes (size | and size 
5) 

900g (215) fondant icing 

egg yellow, brown, black, orange 


and green food colouring paste 
125g (фот) butter cream 


egg white or gum arabic 


ÖQUIPMENT: 

3-4 cocktail sticks 

25 x 30 cm (10 x 12 inch) oval cake 
board 

fine paintbrush 


(оош: 
Fondant icing: 800g (IIb 1202) cream 


(a touch ої egg yellow), 90g 
(3'hoz) brown, 5g (hoz) black, 5g 


(oz) orange 


any animal lover 


1 Place the 20 ст (8 inch) cake on the 
cake board with the top uppermost. Cut 
à 16 cm (6, inch) slice from the back 
— it should be 4 cm {1'4 inches} at its 
widest point — keeping your knife at an 
outward angle to create a sloping back. 


2 Measure 11 cm(4' inches) from the 
tail end of the cake, and mark a line with 
your knife down to the front of the 
cake. Cut the marked area away in a 
1 em (^ inch) deep horizontal slice, to 
make room for the head. 





4 Turn the cake round and in the 
centre of the front, cut out a wedge 
of cake at a slight angle, about 6 cm 
(245 inches) at the widest point to 
mark the separation of the front and 
back legs. 


5 For his front paws, cut away a piecé 
of cake about 4 cm (1 inches) in depth 
and the same in length. To mark the 
separation of his two front paws, cut 
out a small ‘v-shaped piece of cake in 
the middle. Trim to neaten. 





3 With your knife, trim Patch's back to 
slope gently round to where the tail is 
going to be, as above. 


га 


6 Trim out à small piece of cake about 
1 ст Г inch) deep to mark a place for 
the tail, as above. 
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Bis adorable puppy dog with his cute expression will melt the hearl al 


You учил. NEED: 

2 quick mix cakes (size | and size 
3) 

900g (216) fondant icing 

egg yellow, brown, black, orange 
and green food colouring paste 

125g (фот) butter cream 

egg white or gum arabic 


EQUIPMENT: 

3-4 cocktail sticks 

25 x 30 ст (10 x 12 inch) oval cake 
board 

fine paintbrush 


Colour: 

Fondant icing: 800g (Hb 1207) cream 
(a touch of egg yellow), 90g 
(3'hoz) brown, 5g (от) black, 5g 
(loz) orange 


any аа lover 


1 Place the 20 ст (8 inch) cake on the 
cake board with the top uppermost. Cut 
à 16 cm (6'/ inch) slice from the back 
= it should be 4 cm (Ил inches) at its 
widest point — keeping your knife at an 
outward angle to create a sloping back. 


2 Measure 11 cm [4'^ inches) from the 
tail end of the cake, and mark a line with 
your knife down to the front of the 
cake. Cut the marked area away in a 
1 em (' inch) deep horizontal slice, to 
make room for the head. 





4 Turn the cake round and in the 
centre of the front, cut out a wedge 
of cake at a slight angle, about 6 cm 
(2 inches) at the widest point to 
mark the separation of the front and 
back legs. 


5 For his front paws, cut away a piece 
of cake about 4 cm (1'/ inches) in depth 
and the same in length. To mark the 
separation of his two front paws, cut 
out a small ‘v-shaped piece of cake in 
the middle. Trim to neaten. 





3 With your knife, trim Patch's back to 
slope gently round to where the tail is 
going to be, as above. 


6 Trim out à small piece of cake about 
1 cm [' inch) deep to mark a place for 
the tail, as above. 


7 Cut off all angles and trim a thin 
wedge between the front paws, 


8 Cut out a small triangle to separate 
the tip of the tail and the back paw. 


9 Trim from the top of the cake down 
to the back paw to round it off. 


10 Trim the top off the bowl-shaped 
cake, 


11 Cut out 2 narrow wedges from 
either side of the head to mark the 
ears, and do the same for the back of 
the ears, Trim the front to shape the 
jaw and round it off. 


12 Slice out a piece of cake on either 
side of the face where the eyes are 
going to be and slice a little out 
between the eyes for the bridge ofthe 
nose. 





13 Mark the top of the ears by cutting 
outa very thin wedge, and trim the back 
ofthe head down to the neck to round 
it off, as shown above. 


14 Spreada thin layer of butter cream 
over both cakes to help the fondant 
Stick. 


15 Roll out half of the cream fondant 
icing and cover Patch's body. Mark 
the front paws with a cocktail stick. 


16 Roll out about half of the remain- 
ing cream fondant and cover Patch's 
head, tucking the icing underneath 
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instead of trimming. Put a little butter 
cream on the underside and place the 
head on the body. With a sharp knife, 
cut a line for Patch's smile. With the tip 
of the knife, pull down the bottom lip 
slightly to make enough room for the 
tongue. 





17 Thinly roll out the remaining cream 
fondant and drape it round Patch for 
the rug, as above. 


18 Roll out the brown fondant and 
cover one ear and the tail. Моде 3 
patches by pressing the fondant into 
the palm of your hand. Using a little egg 
white or gum arabic, stick 1 patch on 
the eye and the other 2 patches on 
the body. 


19 With a sharp knife, mark lines on 
all the brown patches. 


20 Model a black nose, 2 black eyes 
and a small orange tongue. Stick every- 
thing in place with a little egg white or 
gum arabic. 


21 Put a tiny piece of cream fondant 
icing on to each eye to give a little 
‘sparkle’. 


22 Leave Patch to dry for at least 8 
hours, or overnight. 


23 When the cake is completely dry. 
paint the tartan design on the rug with 
brown, orange and green food colour- 
ing paste that has been watered down 
slightly. 


Alternative 
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С you would like to make the 


bone, as dn exiva decoralive idest, 
Jay tha ааба, daba 1859 (don) of 
cream-coloured Байы icing and 
voll d careful) y тніс а sausage 
shape, keeping ¿he ends sl ighily 
bulbous: Model the о ends into 
bone shapes and mark the line with 
a cocktail stick. D'ernatisely, 
you could just roll the fondant into 
a bouncy ball shape, or perhaps if 
you are әд adventurous; a 


chewed slipper! 


Right: Patch the puppy 
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Sun fella likes to think he's a cordon bleu cook aar just one go 1n the 


"You WILL NEED: 

5 Madeira cakes (size 3, size 4, size 
5, size 6) 

1.6кр (ЗІҺ 1002) fondant icing 

375g (13oz) modelling fondant 

175g (602) royal icing 

blue, flesh, black, brown, red, green 
and egg yellow food colouring 
paste 

450g (IIb) butter cream 

egg white or gum arabic 

black and blue food colouring pens 

pink dusting powder 


(© QUIPMENT: 

7-B cocktail sticks 

25 cm (10 inch) round cake board 
10 em (4 inch) diameter bowl 

fine paintbrush 

skewer 

6 cm (2'/ inch) plain circle cutter 
small calyx cutter 


piping bag 


CoLour: 

Fondant icing: 250g (8oz) blue, 900g 
(2 Ib) white, 250g (Фох) flesh, 
250g (9oz) black 

Modelling fondant: 195g (6',0z) 
white, 125g (4oz) light brown, 
50g (207) red, 5g (ог) green 

Royal icing: 175g (бот) cream (a 
touch of egg yellow) 


1 Cover the round cake board with 
the blue fondant icing and set aside to 
dry. Reserve the leftover trimmings to 
use for the eyes. 


2 Dust the small bowl with a little icing 
sugar. Roll out the white modelling 
fondant and carefully cover the outside 
of the small bowl. Trim, then set aside 
to dry. 


3 Slice the tops off all the cakes so 
they are completely flat. 


4 Place the large bowl cake on top of 
the 15 cm(6 inch) round cake. To mark 
the arms, make a cut about | cm 
(а inch) deep, and continue to cut in 
a curving line down to the bottom 
of the bowl cake, Mark the back of the 
arm with a similar curving line 5 cm 
(2 inches) behind the first line. Repeat 
for the other arm. 


5 Slice the front flat and trim round to 
the arms. Slice downwards at the back, 
keeping the bottom area rounded, then 
trim round to the arms. 


6 Slice out a piece of cake directly 
underneath each arm, then trim at the 
base of the cake by about 5 mm ('% inch) 
all the way round, cutting at an inwards 
angle. Trim the edges off the arms and 
trim any angles that are left round the 
cake. 


7 Carefully sandwich the 2 cakes 
together with one-quarter of the but- 
ter cream and then place the cake on 
the cake board. 


ев 


kitchen, so this is the cake Loy him! 





8 Cut the mug cake into 3 equal slices, 
then cut one of the slices into 2 semi- 
circles, For the legs, cut the ends off 
each semicircle and stick in place with 
butter cream. For the shoes, trim the 
other 2 circles slightly to make oval 
shapes, then stick in place with butter 
cream, as shown above. Spread a thin 
layer of butter cream all over the cake 
to help the fondant stick and to seal 
the cake to prevent crumbs, 


9 Sandwich the 2 small bowl cakes 
together with butter cream to make 
the head, and trim the front flat to help 
shape the face. Then spread a thin 
layer of butter cream all over the head 
and set aside. 


10 Roll out 300g (1 loz) of the white 
fondant icing into a strip measuring 
7x 46cm(3 х 18 inches) and cover the 
bottom part of the cake (the trousers), 
making the join at the front. You may 
want to remove the shoes fora moment 
while you do this, so they don't get in 
the way, 














11 Roll out 350g (1202) of the white 
fondant icing into a circle and cover the 
top part of the cake, Trim to make the 
jacket. Mark the sleeve creases and 
the jacket opening with a cocktail stick. 
Roll 6 small buttons and stick on the 
front of the jacket with a little egg white. 





12 With 25g (loz) ofthe flesh-coloured 
fondant icing, model a nose, using half 
and stick on the front of the head. 
Divide the other half into 6 pieces. Roll 
3 small balls, 2 to pad out the cheeks 
and | for the chin. Roll 3 very thin 
sausage shapes, 2 for the eyebrows and 
1 for the bottom lip. With another 25g 
(loz), model 2 ears and set aside to dry. 
Roll out 75g (302) of the fondant and 
cover the face, smoothing out and 
shaping the features with your fingers. 
Stick the ears on with a little egg white. 


13 Place the head on top of the body 
and push the skewer down through 
the top of the head to keep it in place. 


14 Roll out 1508 (502) of the black 
fondant icing and cut in half, then cover 
the shoes, marking the heels with a 
knife. With the trimmings, model the 
moustache and stick in place with a little 
egg white or gum arabic. 





15 Roll out the remaining black fon- 
dant thickly and cover the top and 
back of the head. Pinch with your fin- 
gers for the hair. Pinch some down in 
front of the ears to make the sideburns. 


16 To make the chef's hat, roll out 75g 
{Зо} of the white fondant icing about 
| cm (АБ inch) thick and cut out the rim 
with the 6 cm (2, inch) circle cutter. 
Model the top of the hat with 150g 
[502] of fondant. Stick in place. 


17 Roll out some of the white fondant 
trimmings and cut out 2 eyes and a 
smile. Stick in place with a little egg 
white or gum arabic. Put 2 tiny balls of 
blue fondant into the palm of your 
hand and press to make circles for the 
irises; stick in place. 


18 Make the rolling pin by rolling 758 
(302) of the brown modelling fondant 
into a thick sausage shape and mark- 
ing the ends with a cocktail stick. Make 
the top of the spoon by rolling three- 
quarters of the remaining brown fon- 
dant into a ball, then shaping it in the 
palm of your hand by pushing your 
thumb into it. Roll the remaining fon- 
dant into a small sausage shape for 
the spoon handle. Set aside to dry. 


70 


19 Cut the red modelling fondant 
into 3 equal pieces, then model 3 
Strawberries. Mark with the end of a 
cocktail stick, Cut out 3 small calyxes 
for the top of the strawberries with the 
green modelling fondant and the calyx 
cutter and stick in place with a little egg 
white or gum arabic. 


20 With the remaining flesh-coloured 
fondant icing, model the hands and 
leave to dry with the cake for at least 
& hours, or overnight. 


21 Gently remove the fondant from 
the outside of the bowl and place 
between the chef's legs at a slight angle. 
Fill a piping bag without a nozzle with 
the cream-coloured royal icing and 
squeeze most of the icing into the bowl, 
stirring it around. Stick the hands and 
the spoon in place with a little royal 
icing. then put some royal icing on the 
spoon. 


22 With the black food colouring pen, 
draw the pupils in the eyes and the eye- 
brows. Draw the check pattern on the 
trousers with the blue food colouring 
pen. With your fingertip, rub a little 
pink dusting powder on to the chef's 
cheeks and his lip. 
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You WILL NEED: 

| Madeira cake (size 2) 

1.1ке (2lb Тот) fondant icing 
350g (1202) modelling fondant 
blue and pink food colouring paste 
400g (| ох) butter cream 

egg white or gum arabic 

125g (402) royal icing 

silver lustre powder 

2 teaspoons vodka or gin 

black food colouring pen 

| sheet leaf gelatine 


баш РМЕМТ: 

3-4 cocktail sticks 

25 em (10 inch) square cake board 

fine paintbrush 

2 plain circle cutters: 7 cm (3 inch) 
and 6 cm (21 inch) 

No. I and No. 2 piping nozzles 


e OLOUR: 

Fondant icing: 275g (10oz) white, 
825g (IIb 13oz) blue 

Modelling fondant: 150g (5oz) pale 
blue, 100g (3'hoz) white, 100g 
(3'hoz) pink 

Royal icing: 125g (402) pale blue 


iraditiondl nursery vh ymes. 


1 Coverthe cake board with the white 
fondant icing, set aside and leave to 
dry thoroughly. Reserve all of the 
trimmings. 


2 Slice the top off the cake to make it 
completely flat. Then turn it over so the 
bottom is now the top. 


3 Cut the cake exactly in half length- 
ways, Cut one half to make two 10 x 
И ст (4 x 4", inch) cakes. Cut the other 
half to make three cakes, one measur- 
ing 10x 14 ст (4 x 5'/; inches) and the 
other two both measuring 7 x 10 cm 
(3 x 4 inches). See the diagram below 
for clear and precise instructions. 





CLOCK FACE 
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4 Carefully trim 1 cm ('% inch) off the 
depth of the two IO x Il cm (4 x 
4'f inch) size cakes to make them 
slightly smaller. 


5 With one-third of the butter cream, 
stick together the two IO x 11 cm [4 x 
4, inch) size cakes, which make the 
clock face and the two 7 x 10 cm [3 x 
4 inch) size cakes, which make the 
middle of the clock. The remaining 
cake is the base. 


6 Spread a thin layer of butter cream 
over each cake to help the fondant 
stick and to thoroughly seal the cake 
to prevent crumbs. 
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MIDDLE 


gq 7 em (3") 





7 Roll out the blue fondant. Place the 
back of the base cake on the fondant 
and cut round it. Cover the sides, then 
the front, and place on the cake board. 
Cover the middle cake with fondant in 
the same way, then spread halfof the 
remaining butter cream on the bottom 
of the cake and place on the centre of 
the base cake. Spread the top with the 
remaining butter cream. Cover all 
4 sides and the top and bottom of the 
clock face with fondant, and place on 
top of the middle cake. 





8 Measure the clock face and cut a 
frame out of the pale blue modelling 
fondant. Stick in place with egg white 
or gum arabic, With a knife, indent a 
line all the way round the middle of the 
frame. Cuta 7 cm (3 inch) circle of pale 
blue modelling fondant and cut off the 
top part to make the arch at the top; 
set aside to dry. Cut out an oblong 
measuring 6 x 7 cm (2'/ x 3 inches) and 
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HICKORY DICKORY CLOCK 


frame. Indent a line all the way round 
the middle and stick in place with a lit- 
tle ege white. Model the door handle 
and stick on with egg white. Model 8 
decorative knobs and 2 small teardrop 
shapes for the weights inside the clock 
door; set aside to dry. 


9 With the pale blue modelling fon- 
dant, cut four 2,5 cm (1 inch) wide 
strips and place them round the top of 
the base, aside ata time, overlapping 
them slightly. Trim the comers to make 
a neat join. Place thicker strips of fon- 
dant all the way round the bottom of 
the middle part and the base, making 
the join at the back. 


10 For the clock face, roll out the white 
fondant trimmings quite thickly and 
cut out a 6 cm (245 inch) circle. Indent 
the eyes with your index finger. Flatten 
the chin, pushing upwards to create à 
small bump for the nose. Rub the 
cheeks gently with your fingers to round 
them off and rub the edges to soften. 
Set aside to dry. 


11 Make 3-4 mice using the white and 
pink modelling fondant. To make each 
mouse, roll 2 teardrop shapes, one 
slightly larger than the other, and stick 
together with a little egg white or gum 
arabic. Roll a thin sausage shape for 
the tail and flatten 2 ball shapes for 
the ears. Roll 2 small ball shapes for 
the front paws. Finally model the eyes 
with very tiny balls of fondant. As 
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12 With the pale blue royal icing, pipe 
the clock numbers and hands with the 
No. I piping nozzle. Leave to dry for 
a few minutes, then stick the face on 
to the clock with a little royal icing. 
With the No. 2 nozzle, pipe small dots 
round the base, the middle and the 
clock face. Pipe the scrolls on the base 
and the arch. Pipe the lines with han- 
dles for the weights. With a little royal 
icing, stick on the arch at the top and 
stick all the decorative knobs in place. 
Stick on the weights at the bottom of 
the piped lines in the door. 


13 Leave the cake to dry for at least 
8 hours, or overnight. 


14 Mix the silver powder with the 
vodka or gin to make a paste and paint 
it on to the weights, clock face num- 
bers and hands, scrolls and the top of 
the decorative knobs. 


15 With the black food colouring pen, 
draw the eyes, eyebrows, smile and the 
dots on the clock face. 


16 Cut a square of leaf gelatine and 
wedge it into the clock door. 


17 With a little royal icing, stick all the 
mice in place. 
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Vetch 
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You WILL NEED: 

2 Madeira or quick mix cakes (size 
2 and size 4) 

925g (216 loz) fondant icing 

300g (1 loz) modelling fondant 

275g (100от) royal icing 

green, black, mauve, brown, red 
and egg yellow food colouring 
paste 

450g (IIb) butter cream 

egg white or gum arabic 

silver snowflake lustre powder 

black and red food colouring pens 


& QUIPMENT: 

8-10 cocktail sticks 

25 cm (10 inch) round cake board 
cotton thread 

fine paintbrush 

2 wooden skewers 

5 cm (2 inch) plain circle cutter 
piping bag 

large size star or shell piping nozzle 
Ma. 2 piping nozzle 


Cotour: 

Fondant icing: 200g (Foz) green, 
450g (IIb) black, 275g (1002) 
mauve 

Modelling fondant: 125g (4oz) black, 
40g (| Гот) light green, 40g 
(Грот) mauve, 25g (loz) white, 
75g (3oz) brown 

Royal icing: 125g (4oz) white, 50g 
(202) red, 50g (202) egg yellow, 
50g (207) black 


molar dg 5 birthday 2 


1 Cover the саке board with the green 
fondant icing and leave to dry. 


2 Slice the tops completely flat on 
both cakes. 


3 Cut the oblong cake in half width- 
ways, then cut one of the halves into 
3 equal pieces. Place the bowl-shaped 
cake upside down on one end of the 
half cake and cut round it. 


4 Turn the cauldron cake over and 
trim to a rounded shape. Sandwich the 
cakes together with a quarter of the but- 
ter cream, then spread a thin layer of 
butter cream all over the cauldron to 
help the fondant stick. 





5 Spread butter cream in the curve of 
the remaining cake half and place at 
the bottom of the cauldron. As shown 
above. 


6 Cutaslight curve on one of the long 
sides of each of the 3 cakes so they will 
fit snuely against the cauldron as the 
witch's body. Stick them together with 
butter cream and place them against 
the cauldron. 





7 Toshape the witch's body, trim both 
sides, slicing downwards at an angle, 
leaving 2.5 cm (1 inch) width atthe top 
for the shoulders. Trim the back to 
round it off. Spread a thin layer of but- 
ter cream all over the witch's body. 


8 Measure round the widest part of the 
cauldron with a length of cotton. Roll 
out 375g (13oz) of the black fondant 
icing until it is the same width as the 
cotton measure, then wrap round the 
cauldron, leaving the top uncovered, 
Tuck in the edges by the witch and 
trim the top and bottom. Roll out some 
of the black fondant trimmings and 
use to cover the witch's chest. Roll the 
remaining black fondant into a thick 
sausage shape the same length as the 
cotton measure. Using a little egg white 
or gum arabic, stick the fondant round 
the top of the cauldron as the rim. 


9 With about a quarter of the black 
modelling fondant, model the arms. 
Gently push a skewer into the end of 
each arm and pull downwards to make 
the sleeves. Bend the arms slightly, 
then stick in place with a little egg white. 





10 To model the witch's head, roll two- 
thirds of the green modelling fondant 
into a ball shape. then pinch the chin 
to make it pointed. With a cocktail 
stick, gently roll the chin a little flat, 
pushing upwards to make a ridge you 
can pinch out to make the nose. If you 
have difficulty with this, you can easily 
model and stick on a nose instead. 
Roll 2 tiny balls for the nose and chin 
warts, Paint egg white on to one of the 
skewers, then push into the witch's 
head, leaving 2.5 cm (1 inch] above 
the head to support the hat later. Push 
the skewer into the body until her head 
rests on the top of the cake, 


11 Measure the length and width of the 
witch's back with 2 pieces of cotton 
thread and place these on the rolled 
out mauve fondant. Using the 2 cotton 
measures as a guide, cut out the cloak 
and wrap it round the witch's back. 


12 Push the second skewer into the 
cauldron at a slight angle near the base 
of the sleeves for the broomstick han- 
dle. To model the hands, roll the remain- 
ing green modelling fondant into 2 balls. 
Flatten the ends slightly and make 4 cuts 
in each hand for the fingers. Pinch and 
pull each finger until they are long. Paint 
alittle egg white or gum arabic on to the 
sleeves and the broomstick and stick 
the hands in place, wrapping the fingers 
round the broomstick. 





13 Roll out the mauve modelling fon- 
dant and cut an oblong measuring 5 x 
7T cm (2 x З inches). With a sharp knife, 


SHE WICKED WITCH 


indent the lines for the hair. Cut out a 
small oblong from either side to mark 
the fringe and wrap the hair round the 
back of the head, joining the fringe at 
the front. 


14 With the white modelling fondant, 
roll 2 tiny balls for the witch's eyes and 
stick in place with a little egg white. Roll 
out and cut an oblong for the spell 
book pages and press a cocktail stick 
in the middle to mark between the 
pages. Set aside to dry. 


15 Model the cat's tail and paws for 
inside the cauldron with small pieces of 
the black modelling fondant and set 
aside to dry. To make the hat, cut a 
5 cm (2 inch) circle out of the remain- 
ing black modelling fondant and stick 
on top of the head through the skewer, 
then roll a cone shape and cut the bot- 
tom flat. Stick on with a little egg white 
or gum arabic and bend the top of the 
hat slightly to make it look floppy. Cut 
asmall strip of fondant and wrap round 
the base as the hat band. 


16 With the brown modelling fondant, 
roll out sausage shapes in varying sizes 
and mark lines with a sharp knife to 
resemble logs and sticks for the fire. 
Place round the base of the cauldron. 


17 Roll out the mauve fondant trim- 
mings and place the spell book pages 
on top. Cut round the white pages and 
set aside to dry. 


18 Place the white royal icing in a 
greaseproof paper piping bag without 
anozzle and snip the top to make quite 
a large opening. Squeeze the royal 
icing into the cauldron, swirling it to the 
edges until the surface is covered. 
Before the icing dries, put in the cat's 
paws and tail made earlier. 


19 Pipe the flames with a star or shell 
nozzle and a greaseproof paper pip- 
ing bag filled with a red royal icing on 
one side and egg yellow icing on the 





other side. Pipe the flames in an upward 
motion, pulling off sharply at the top 
to make them pointed. 


20 Pipe the cobwebs with the No. 2 
nozzle and the black royal icing. Pipe 
4 lines ‘criss-cross’. For the loops, start 
piping from the centre and work out- 
wards in a circular motion. The spiders 
are made by piping 2 bulbs of royal 
icing together, one larger than the 
other. The legs are piped starting from 
the body and moving upwards, then 
sweeping the piping bag sharply down. 


21 Sprinkle the silver snowflake lustre 
powder into the cauldron and on to the 
cobwebs. Leave the cake to dry for at 
least 8 hours, or overnight. 


22 With the black food colouring pen, 
draw the eyes, eyebrows and wicked 
grin. Draw the writing on the spell book 
with the red food colouring pen. Stick 
the spell book on to the edge of the 
cauldron with a little egg white or gum 
arabic. 





Teddy in a Lorry 


сааи ама Sorry aa 


A party with lots OR же оса виз cake ‘contre stage" will 


make any small child 5 birthday a day to remember. 


You WILL NEED: 

I quick mix cake (size 2) 

1.35kg (ЗІБ) fondant icing 

75g (3oz) modelling fondant 

yellow, blue and red food colouring 
paste 

400g (14oz) butter cream 

egg white or gum arabic 

black food colouring pen 


EQUIPMENT: 
© 5-6 cocktail sticks 
30cm (12 inch) hexagonal cake 
.. board 
ruler 
5 cm (2 inch) and 4 cm (1'/ inch) 
plain circle cutters 
fine paintbrush 
small, medium and large rose petal 
Eee c 


E к: 

Fondant icing: 450g (116) yellow, 
450g (116) blue, 450g (IIb) red 
Modelling fondant: 75g (302) yellow 





1 Cover the cake board with 375g 
(1302) of the yellow fondant icing and 
leave to dry. 


2 Slice the top off the cake so it is 
completely flat. 


3 Cut the cake into 3 pieces, 2 mea- 
suring 11 x 20 cm (4, x 8 inches) and 
| measuring 7 x 20 cm (3 x 8 inches). 
Place the 2 larger cakes one on top of 
the other. Cut 2.5 cm (1 inch) off the 
shorter end of the remaining cake then 
cut exactly in half. Trim the top of one 
half to make the pointed roof, then put 
the 2 smaller cakes one on top of the 
other. Place the roof cake on the lorry 
cake as a guide. then cut a small hole 
in front of the roof where teddy is going 
to sit, measuring 2.5 x 6 cm (I x 
2' inches] and | cm (/ inch) in depth. 





4 Cut away the front of the lorry so it 
slopes down and trim the sides to lose 
the sharp angles. Trim a little all round 
the base of the cake for the fondant 
icing to tuck under, as above. 


5 Sandwich the 2 lorry cakes and the 
2 roof cakes with butter cream. 
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6 Spread a thin layer of butter cream 
all over the cakes to help the fondant 
stick and to seal the cake to prevent 
crumbs. 


7 Roll out the blue fondant icing and 
cover the lorry cake. Push the icing 
gently into the space for teddy and 
using your thumb and forefinger, 
gently pinch up a windscreen in the 
front. Trim and tuck under round the 
base, then lift the cake gently on to the 
cake board. Mark the lines for the doors 
on either side with a sharp knife, then 
place the roof cake on top. 


8 Roll out 275g (1002) of the red fon- 
dant icing and cut pieces to fit all the 
sides of the roof, Gently indent the lines 
with the ruler and carefully place on 
the cake. Then cut a piece measuring 
8x 15 cm(3' x 6 inches) for the top of 
the roof and gently indent the lines with 
the ruler. Place on top of the cake, let- 
ting it overlap equally on all sides. 


9 With the remaining red fondant and 
the 5 cm (2 inch) circle cutter, cut out 
4 wheels about I em [f inch] thick and 
stick in place with a little ege white or 
gum arabic. 





10 With the remaining yellow fondant 
icing and the 4 cm (ГА inch) circle cut- 
ter, cut out 4 centres for the wheels and 
stick in place, Model 4 tiny balls forthe 
hubcaps, and 2 headlights. Roll out a 
little fondant and cut out a grille for the 
front of the lorry, marking the lines 
with the ruler, as above, 


TEDDY IN A LORRY 


11 With the blue fondant trimmings, 
make 4 mudguards, 2 door handles 
and the front and back burnpers. Stick 
in place with a little egg white or gum 
arabic. 





12 With 258 (loz) of the yellow mod- 
elling fondant, roll a ball for teddy's 
body. Roll a slightly smaller ball for 
the head. Model the ears, arms and 
nose, then stick in place with alittleegg 
white or gum arabic, Mark teddy's 
smile with a cocktail stick. 


13 With the blue fondant trimmings, 
make a scarf 5 cm (2 inches) long and 
frill the ends. Wrap round teddy's neck. 
Model teddy's cap and stick in place. 





14 Roll out the red and yellow fon- 
dant trimmings and cut out balloon 
shapes with the rose petal cutters; stick 
in place on the lorry. 


15 Leave the cake to dry for at least 
8 hours, or overnight. 


16 With the black food colouring pen, 
draw teddy's eyes and the balloon 
strings. 


Alte rnalive 
designs: 


Dret way] presonting Т 
cake would be to model а diferent 
animal silting tn the fom af the 
сах You could try a rabbit with 
an alert expression a nd his ears 
standing up proud, ora tabby cal 
with a lovely curling tail coming 
aut el tke side of the seal, or you 
could even Iry a small field mouse! 
СИ ovas, you can rıng the 
changes zus! as easily by colouring 


the ка in pretty pastel shades. 





Right: Teddy in a lorry 
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unny 


[u Se u u SE SE AAA 


fhis cuddly bunny rabbit has a lovely Тор texture making him almost 


You WILL NEED: 

5 Madeira cakes (size 3, size 4, size 
5, size 6) 

700g (IIb Foz) fondant icing 

yellow, blue, black, orange and 
green food colouring paste 

1.35kg (ЗІБ) butter cream 

egg white or gum arabic 


6 QUIPMENT: 

5-6 cocktail sticks 

25 cm (10 inch) round cake board 
skewer 

round ended knife 

fork 

fine paintbrush 

sharp knife 


CoLoun: 

Fondant icing: 275g (100z) pale 
yellow, 300g (Пот) blue, 5g 
(hoz) white, 5g (от) black, 100g 
(31/202) orange, 15g (oz) green 

Butter cream: 600g (IIb Бог) pale 
yellow, 750g (IIb I loz) blue 


too good to eat! 


1 Cover the cake board with the pale 
yellow fondant and leave to dry. 


2 Slice the tops off all the cakes so 
they are completely flat. Cut the mug 
cake in half to make 2 circles, then trim 
slightly to make oval shapes for the feet. 


3 Place the large bowl cake on top of 
the 15 cm (6 inch) round cake. To mark 
the arms, make a cut about | cm 
('/; inch) deep. and continue to cut in 
a curving line down to the bottom of 
the bowl cake. Mark the back of the 
arm with a similar curving line, 5 cm 
(2 inches) behind the first line. Repeat 
this for the other arm. 


4 Slice down the front, keeping the 
tummy area quite rounded, and trim 
round to the arms. Slice downwards at 
the back, keeping the bottom area 
rounded, then trim round to the arms. 





5 Slice out a piece of cake directly 
underneath each arm, then trim the 
base of the cake by about 5 mm (inch) 
allthe way round, cutting at an inwards 
angle, as shown above. 


6 Trim the edges о the arms and any 
angles on the cake, Sandwich the 2 
cakes with a quarter of the yellow but- 
ter cream, place the cake on the board. 


7 Sandwich the 2 small bowl cakes 
together with yellow butter cream to 
make the head, and trim out a piece of 
cake to flatten the eye area. Place on 
top of the body and push the skewer 
down through the top of the head. 


8 With a little of the yellow butter 
cream, stick the feet in position, then 
spread a thin layer of butter cream all 
over the cake to help the fondant stick 
and to seal the cake to prevent crumbs. 





9 With the blue fondant icing, model 
two 50g (202) pieces into ears and 
press in position on top of the head, 
letting them bend naturally, Pad out the 
nose and hands with 252 (loz) pieces 
of fondant. Cut another 25g (loz) piece 
in half and press on for the cheeks. 
Model each leg with a 25g (102) piece 
of fondant and position on top of the 
feet. Roll a ball for the tail with the 
remaining fondant and stick in place. 





10 Spread a thick layer of the blue 
butter cream over the feet and legs, 
then use a fork to mark the lines for the 
fur, Next, cover and mark the back, 
leaving the tail uncovered, then the 
chest area. 


11 With the yellow butter cream, cover 
and mark the tummy area and the tail. 





12 Spread some blue butter crearn on 
the arms, marking the fur with a fork, 
then cover and mark the top of the 
head and the ears, 





13 With the remaining yellow butter 
cream, cover the nose and cheek area, 
making the cheeks look very full and 
fluffy, as above. 


14 Mark the mouth with a cocktail stick. 


15 With the white fondant, model the 
eyes, Make the irises with the blue fon- 
dant trimmings. then with the black 
fondant, model the pupils and a nose. 


-eyes and nose on the cake. 





ІШЕ BUNNY 


Stick the irises and pupils on the eyes 
with a little egg white, then place the 


16 With one-third of the orange fon- 
dant, model a bow and put in place 
under bunny's chin. Roll the remaining 
orange fondant into a sausage shape, 
thinner at one end, for the carrot, then 
mark the lines with a sharp knife. Cut 
айға from the green fondant and stick 
on the end of the carrot with a little egg 
white or gum arabic, 


17 Leave the cake to dry for at least 
8 hours, or overnight. 


Alternative design: 


E turn this pretly blue rabbit into an 76 
Coaster bunny, make a Iud eggs instead Y 
or the carrot. fous 50g (2 pel 

fondant teing, roll into an egg 
shape. ¿Roll oul some icing and 
cul siribs for the ribbon and model 
small bows. Wrap the ribbon round 
the egg and place the bow over the join. Get aside and allow to dry. 
You can either lave the eggs plain or paint them іп bright, Бат ud 
ballerns. Chas the design on Ihe eggs using a black od colouring 
ben, then colour them in with your choice s colouring pens, 
o раїні ihe silver, mix silver lustre powder with some clear alcohol 
to a paste and using a Too painibrush, paint your design on to 
the egg. ola aside until dry. 







Christmas Toy Chest 


AAA DAA AAA ALA AAA AAA TER EB AAA AAA 


A hristmas cake with а di erence, here% a stunning centrepiece 


You WiLL NEED: 

| rich fruit cake 

900g (216) marzipan 

l.Ikg (219 Тот) fondant icing 

650g (ПЬ Toz) gelatine icing 

8005 (IIb 1202) modelling fondant 

red, golden brown, blue, yellow, 
green and brown food colouring 
paste 

3 tablespoons apricot glaze 

egg white or gum arabic 

1-2 tablespoons clear alcohol, eg 
vodka or gin 

silver lustre powder 

red, blue, brown, green and yellow 
food colouring pens 


EQUIPMENT: 
8-10 cocktail sticks 


1 For the lid, roll out 350g (1202) of 
the gelatine icing about З mm ("/х inch) 
thick and cut an oblong measuring 
14 x 22 cm (545) x 8'/ inches). 


2 Working quickly and using a ruler, 
gently indent lines across the icing 
about 2 cm (?/‹ inch) apart, then with a 
knife mark the wood bark pattern. 


3 Dust the surface of the soft drinks 
bottle with icing sugar and lay the piece 
of gelatine icing over it, Leave to dry 
for at least 24 hours. 


4 Cover the cake board with 350g 
П 202) of the red fondant icing and 
leave to dry. 


Ба the Iran table. 


30 em (12 inch) square cake board 
ruler 

2 litre plastic soft drinks bottle 
pastry brush 

fine paintbrush 

medium paintbrush 

Мо. 4 piping nozzle 

holly cutter 

skewer (optional) 


Оогоик: 

Fondant icing: 450g (IIb) red, 650g 
(IIb Toz) white 

Gelatine icing: 650g (16 Toz) white 

Modelling fondant: 75g (3oz) golden 
brown, 150g (5oz) white, 75g (3oz) 
blue, 75g (3oz) yellow, 200g (707) 
red, 200g (7oz) green 


5 Cutthe fruit cake in half and stick the 
2 halves together, one on top of the 
other, with a thin layer of apricot glaze. 
To help the marzipan stick, brush the 
cake surface with the remaining apri- 
cot glaze. Roll out the marzipan 225g 
(892) at a time and measure and cut 
pieces to fit the sides and top of the 
fruit cake, Cover the front and back first, 
then the sides and finally the top. Leave 
to dry for 24 hours. 


6 Carefully lift the dried lid away from 
the plastic bottle. Roll out 50g (202) of 
the gelatine icing and indent the lines 
and wood bark patterns as in step 1. 
Cut a clean, straight edge. then turn the 
icing over. Paint a little egg white or 


ag 





gum arabic on to the curved ends of 
the treasure chest lid, then gently place 
one end on to the icing, lining up with 
the straight edge. Cut round to make 
the side of the lid, then repeat at the 
other end. Again, leave to dry for at 
least 24 hours, with the marked side 
up, as shown above. 


7 Meanwhile, roll out the remaining red 
fondant icing, measure the top of the 
cake and cut a piece to fit, Brush the 
top of the cake with a little of the clear 
alcohol, then carefully stick the icing 
in place. Place the cake on the cake 
board. 


8 Measure the front of the cake and 
with one-third of the white fondant 
icing, cut a piece to fit. 


9 Indent lines across the icing with a 
ruler, then carefully mark the wood 
bark pattern with a knife. Brush the 
front of the cake with a little of the 
clear alcohol, then gently stick the icing 
in place, Do the same for the back and 
sides. 





10 Place | tablespoon of water or alco- 
hol into a bowl and add a small amount 
of brown food colouring paste, using 
the end of a cocktail stick. With the 
medium paintbrush, paint the toy chest 
and the lid, taking care not to splash 
the cake board. Set aside to dry. 
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11 With the remaining gelatine icing, 
cut 2 cm (ls inch) and 5 mm {'/: inch) 
wide strips for the metal trims and stick 
on to the toy chest and lid with a little 
egg white or gum arabic, Indent with 
the tip of the No. 4 piping nozzle to 
mark the rivets. Cut out the key lock 
with the end of the piping nozzle and 
cut the key hole with the tip. Cut out 
the 'L' shape corners and model 2 
handles for the sides of the chest, 
then stick in place with a little egg 
white or gum arabic, 


12 Mix the silver powder with a few 
drops of the clear alcohol and paint the 
strips, handles and key lock. 





CHRISTMAS TOY CHEST 


13 With the golden brown modelling 
fondant make the teddy. Roll a ball for 
the body and indent a line on the 
tummy with a cocktail stick. Roll a 
smaller ball for the head. Model the 
nose, ears, arms and feet and stick 
together with a little egg white or gum 
arabic. Leave to dry. 


14 With the white modelling fondant, 
model 2 books with white covers 
wrapped round them, the middle of the 
drum, the kite, a square parcel and 
8 building blocks. 


15 With the blue modelling fondant, 
model the train, a square parcel and 
2 sweets, To make the beach balls, roll 
3 balls, one each of blue, yellow and 
red. Cut each ball into quarters and 
stick 4 alternate coloured quarters 
together with a little egg white or gum 
arabic. Make one blue and yellow ball 
and one red and yellow ball. 


16 With the red modelling fondant, 
model 2 crackers, 2 parcels and 2 
sweets. Model a tiny bow for the teddy 
and cut the trimmings for the toy train, 
Roll 15 tiny berries for the holly. 


17 With the remaining yellow model- 
ling fondant, model 3 sweets. 


I8 With the green modelling fondant, 
model 3 parcels. Cut 15 holly leaves 
and indent the vein with a cocktail 
stick. Model 6 tiny leaves for the crack- 
ers. Cut 2 circles for the top and bot- 
tom of the drum and cut a small square 
for the unwrapped present at the front 
of the toy chest. 


19 With the remaining modelling fon- 
dant, cutthe ribbon trims and bows for 
all the parcels, Make a rainbow ball by 
rolling scraps of red, yellow and blue 
fondant together until streaky. Leave 
all the toys to dry for 24 hours. 


20 With the food colouring pens, draw 
the patterns on the kite, the lines on 


the drum, teddy's face. the book covers 
and the shapes on the building blocks. 


21 Stick all the toys in place using a lit- 
tle еве white ar gum arabic, placing 
teddy at the front to support the lid, 
You can use a skewer for extra stabil- 
ity. pushing it into the centre of the fruit 
cake for the lid to rest on. 


22 With the red modelling fondant, 
roll a long thin sausage shape to fit the 
length of the toy chest and stick along 
the back behind all the toys. Paint а lit- 
tle egg white or gum arabic on to it, then 
put the lid in place, letting the back of 
the lid rest on the red strip and the front 
on teddy's head. 


Alternative 


designs: 


Ss (ыза: toy chest also looks 
good filled with chocolates and 
sweets бәлені it will be too time- 
consuming lo make all the toys. 
Another alte rnahve, this hime Jor 


a birthday, і is a pirale treasure 


chest filled with foil-covered 
chocolate cons. Sor the above, 
use a skewer inserted in the middle 
ова саби 3o support da ДА. 


Note: 


AAA you start decorating 
this cake 3 weeks іно re if is needed 


lo give you plenty dde fime. 


Right: Christmas toy chest 
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A NEW COLLECTION OF DELIGHTFUL NOVELTY CAKES FROM 
DEBBIE BROWN. WITH OVER 20 ORIGINAL DESIGNS TO CHOOSE 
FROM, THERE IS A WEALTH OF INSPIRATION FOR ANY PARTY, 
FROM CHILDREN’S BIRTHDAYS TO GRANDAD’S RETIREMENT. EACH 
CAKE IS ILLUSTRATED IN FULL COLOUR WITH ADDITIONAL 


ILLUSTRATIONS AND CLEAR INSTRUCTIONS. 
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